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A  colour  of  natural  origin  permitted 
in  foodstuffs  in  all  countries. 


Brown  &  Poison  Ltd 

INDUSTRIAL  PRODUCTS  DIVISION 
WELLINGTON  HOUSE.  1  2  5  /  1  3  0  STRAND.  LONDON.  W.C.2. 


If  no  singfle  packagring:  material  will  do... 


consider  3.  LA 


ATION  by  Metal  Box 


a  LAMINATION  may  enable  you  to  save  space,  save 
weight,  cut  out  breakage,  reduce  spoilage,  open  new  markets 
with  unit  packs,  carry  out  sampling  schemes,  or  simply  lower 
your  normal  packaging  costs. 


BATCHELORS 


a  LAMINATION  is  made  by  bonding  together  with 
adhesive  two  or  more  layers  of  different  materials.  The  moisture- 
proofness  of  one  may  be  joined  with  the  strength  of  another  and 
the  appearance  of  a  third.  Variations  can  be  made  in  relative 
thickness,  and  the  possibilities  are  both  numerous  and  exciting. 


The  knowledge  of  laminations  possessed  by  Metal  Box  makes  it 
worth  your  while  to  consult  them  first  whenever  you  are  consider¬ 
ing  whether  a  lamination  may  be  the  kind  of  packaging  material 
best  suited  to  your  product.  Write  or  phone  to-day  to 


.THE  METAL  BOX  COMPANY  LIMITED 

®  *  Plastics  Croup 

THE  LANGHAM  •  PORTLAND  PLACE  •  LONDON  W.l. 


use 

TRIPOLAM  X 

for  their  successful  soup  pack 

Aluminium  foil  X  paper  X  aluminium  foil — 
moistureproof,  strong,  rigid,  heatsealable, 
non-toxic,  capable  of  being  printed  in  multi¬ 
colour  andlor  embossed. 

Ask  about  other  Metal  Box  laminations 


Mtn/oi 
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There  are  sausages  and  sausages.  But  with  Foodtech  materials  and 
machines  your  product  and  your  production  can  always  be  main¬ 
tained  at  top  level.  Why  not  consult  us  ? 

The  services  of  our  Managing  Director,  Mr.  Helmut  Hilgeland, 
are  also  at  your  disposal.  He  will  be  pleased  to  advise — in  strictest 
confidence — on  any  aspect  of  sausage-making,  meat  curing,  canning 
and  factory  layout. 


Qu««n  Anne's  Pfaee,  Bush  Hill  Park,  EnfMd, 
Mlddhsax. 

Teltphone:  lABumum  6656/7 


FOODTECH  LTD 
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The  principle  of  Escher 


Wyss  dehydration 


machines  is  illustrated 


above,  and  shows  the 


large  drying  surface 


area  provided. 


The  de-h)rdration  plant  insulted  for  Messrs. 
Energen  Foods  Co.  Ltd.  is  t)rpical  of  the 
Escher  Wyss  systeni — the  most  advanced 
method  of  moisture  extraction  from  heat- 
sensitive  subsunces.  Multiple  spinning  discs 
pick  up  the  liquid  which  is  thrown  centri- 
fugally  outwards  to  the  edges  of  the  discs. 
Two  adjacent  air  jets  project  the  liquid,  as  a 
fine  mist,  on  to  the  drying  drum.  With  this 
method  there  are  no  small  pipe  lines  to  become 
clogged,  which  is  unfortunately  frequent  with 
other  methods.  Because  this  fine  mist  of  liquid 
is  sprayed  on  to  heated  drums,  there  is  a  com¬ 
paratively  large  surface  exposed  to  the  heat  and 
by  this  means,  drying  can  be  speeded  up,  at  low 
temperatures.  We  will  be  pleased  to  supply  full 
technical  deuils  of  these  machines. 


ESCHER  WYSS 

dryers  at 

Energen  Foods  Co*  Ltd. 


ESCHER  WYSS  LIMITED,  TERMINAL  HOUSE,  52  GROSYENOR  GARDENS,  LONDON,  S.W.I.  TELEPHONE:  SLOANE  8101 
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The  Candlestick-maker  meets  Cockade 


r‘ 


“i 


COCKADE  is  in  his  soup  —  it’s 
pari  of  it.  Hence  very  good  soup. 
Because  Cockade  is  very  good 
milk  powder  indeed.  Fact  is, 
it’s  already  used  by  firms  with 
famous  names  for  soups,  for 
chocolate,  for  quality. 


FISONS  Mn.K  PRODUCTS  LTD 
LOUGHBOROUGH  •  LEICESTERSHIRE 


Like  to  know  more  about  Cockade  ?  Send  in 
our  coupon  before  the  soup  gets  cold! 

TO  FISONS  MILK  PRODUCTS.  LTD., 
LOUGHBOROUGH  •  LEICESTERSHIRE 

NAME . . . . . . . 


ADDRESS - 


ockade 


.  FAi/ii 

BRAND  NILK  POWDERS 
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PREBREAKERS 

Heavy-duty  machines 
utilizing  high  torque, 
^  low  speeds  and  designed 
for  particle-size  reduction 
essentially  in  the  large 
particle-size  range. 
They  are  designed  also 
\  for  heavy  crushing, 

fskin  shredding, 
_  hogging  and  pre- 
treatment  to 
disintegration. 


DISINTEGRATORS 

Heavy-duty,  high  speed 
machines  producing 
uniform  particle-size  within 
the  small  or  medium  range; 
fine  to  coarse;  wet, 
moist  or  dry  materials. 
They  can  be  fitted 
with  integral  pre¬ 
breaker  feeders  to  give 
preliminary  treatment 
or  with  integral 
screw  feeders. 


Well  proven  in  countless  process  installations  in  America,  this 
equipment  is  now  being  manufactured  in  Great  Britain,  under 
licence,  by: — 

GEORGE  SCOTT  &  SON  (London)  LTD 


Head  Office:  Leven,  Fife,  Scotland. 

TeUphtme:  Leven  344 
TeUgrams:  Niobate  Leven,  Fife, 


BAItVOVK. 


London  Office:  Artillery  House,  Artillery  Row,  Westminster,  S.W.x. 
Telephone:  Abbey  2121. 

Tel^ams:  Niobate,  Sotoest,  London. 

Cables:  Niobate,  London. 

])  GROUP  OF  COMPANIES 
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Jenner  conveyor  systems  are  always  made-to-process- 
measure  and  often  involve  the  designing  and  fitting  of  seven 
or  more  types  of  conveyor  to  get  the  right  efficiency-fit 
for  a  particular  process  —  but  a  conveyor  well  planned  is 
money  well  saved  in  the  long,  or  short,  run. 


/  Limited 

/  Specialists  in  mechanical 
f  handling  equipment 
Clarendon  Works*  Mitcham*  Surrey 
Tel:  Mitcham  4044/5 


JENNER  CONVEYORS  keep  things  moving 
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DESIGNED  FOR  HOURLY  OUTPUT  CAPACITIES  250/500-lbs.  5  h.p. 

Built  for  precise  particle  control,  the  mikro-pulveriser  provides  higher  production  at 
lower  cost.  New  development  has  particular  value  in  processing  of  heat-sensitive 
materials.  In  many  cases  it  will  effect  a  25  %  reduction  in  temperature  rise  with  a 
corresponding  increase  in  production  per  horse-power  hour.  Its  enhanced  efficiency 
widens  its  held  of  application  by  making  possible  grinding  of  certain  materials  hitherto 
found  baffling  or  impossible  to  handle. 


N«.  iSH  Mikro- Pulveriser  com- 
pietely  tfuipped,  inclusUng  motors, 
drives  and  swmuhes,  wired  and 
mounud  on  stand  tegs;  a  complete 
self-contained  grinding  plant. 


Dry  or  wet  milling  to 

^me.hB.S.S.  Blending  - |  8®  «7%THROUGH  3C0  MESH  B.S.S. 

and  Dl.per.lon.  Employ.  -  . 

...  .....  ..  \tt  GYPSUM,  RAW  „  „  __  1,030-lbs.  88%  „  100 

Ing  all  the  out.tanding 

feature,  of  the  .mailer  CHROME,  YELLOW - TSO-lbs.  99  9%  „  200  ,.  .. 

and  larger  MIKRO-  ZINC  OXIDE - 3S0-lb..  999%  „  300  „  .. 

PULVERISER  range.  ICING  SUGAR -  350  .OO-lbs.  87  or  67%  „  300  „  „ 

Pleau  telephone  or  xorite  for  full  specification  and  prices  of  all  models  to  : — 

Exclusive  Manufacturing  Licensees  for  PULVERISISG  DIVISIOS,  METALS  DISISTEGRATISG  COMPANY  ISC.,  SUMMIT,  NEW  JERSEY,  U.S-A. 


Examples 

Hourly  Outputs 

FACE  POWDER  MIXTURE 

3S0-lbs. 

FIRST-CLASS 

BLEND 

SUGAR 

3S0-lbs. 

85  87%THROUGH  3C0  MESH  B.S.S. 

KAOLIN._  _  _  „  _ 

4S0-lbs.  ' 

100% 

9  9 

99 

99 

GYPSUM,  RAW  „  „ 

1,030-ibs. 

88% 

100 

99 

99 

CHROME,  YELLOW  _  _ 

750- lbs. 

99  9% 

200 

99 

99 

ZINC  OXIDE  _  _  „ 

3S0-lbs. 

99  9% 

300 

99 

99 

ICING  SUGAR  _  _  „ 

3S0  .00-lbs. 

87  or  67%  „ 

300 

99 

99 

BRAMI6K  &  COMPANY  LTD. 

MIKRO  NOU.K,  is  CREECHURCN  LANE.  LONDON,  E.e.3 

TBUraONB:  AVENUE  4822/3. 

TELEORAAU:  BEAMIGK,  FEN,  LONDON.  CABLES.  BEAMIOX,  LONDON. 

TEST  LABORATORIES  BRISTOL  and  COLOGNE,  GERMANY. 
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The  recipe — the  entree,  and  ‘Fractional’  motors 


Taste  a  dish  prepared  by  a  great  chef ;  ask  him  to  give 
you  the  recipe  and  to  tell  you  exactly  how  he  makes 
it . . .  then — following  his  instructions — prepare  the  dish 
yourself.  You  notice  the  difference?  Well,  after  all,  you 
would  expect  to. 

The  odd  thing  is  that,  with  the  best  will  in  the 
world,  the  chef  cannot  tell  you  what  he  does  that  I  A 
makes  the  difference.  It  is  even  more  odd  that 


something  similar  can  happen  with  an  engineering  com¬ 
pany  that  has  been  in  business  for  a  long  time.  This  is 
because  the  solutions  to  many  of  the  problems  that  arise 
in  the  translation  of  a  specification  into  a  fractional  h.p. 
motor  are  supplied  by  the  experience  and  know- 
ledge  you  cannot  find  in  text  books.  This  is  why, 
even  in  these  days  of  standardisation,  a  name 
with  a  long  history  still  counts  for  something. 


frompton  Parkinson  MS 

A  GOOD  NAME  FOR  'FRACTIONAL*  MOTORS  lEltCtllCU^UIPMtllTl 

CROMPTON  HOUSE,  ALDWYCH,  LONDON,  W.C2.  TELEPHONE:  CHANCERY  3333.  TELEGRAMS:  CROMPARK  ESTRAND  LONDON 
X  February,  1957 — Food  Manufacture 


v///ni 


PATERSON  HllGilEC 

1  HNGINEERING  COMPANY  LIMITED 


There  are  Foodstuffs 

and  Foodstuffs.... 


all  calling  for  specialist  handling  equipment  to  satisfy  specific  processing  and  production 
requirements.  Paterson  Hughes  have  a  thorough  knowledge  of  the  handling  requirements  of 
every  industry.  Over  a  quarter  of  a  century  of  handling  foodstuffs  in  bulk,  in  crates, 
cartons,  boxes,  packets  or  bottles  has  given  experience  which  leads  to  the 
design  of  the  most  efficient  handling  schemes  in  service  today. 

reducing  wasteful  handling  charges  to  a 
minimum,  saving  space  and  ensuring 
a  higher  and  smoother 
production  flow. 


Gravity  roUert  handling  Liqueur  Seofeh  Whisky:  photograph 
hy  kind  permission  of  George  Ballantine  and  Son  Limited 


WYNDFORD  WORKS  MARYHILL  GLASGOW 
TEL;  MARYHILL  2172-4 

BEDFORD  HOUSE  BEDFORD  STREET  LONDON  WC2 
TEL:  TEMPLE  BAR  7274  -6 

3  HIGHFIELD  ROAD  EDGBASTON  BIRMINGHAM  | 
TEL:  EDGBASTON  2957-8 

8  CHATHAM  STREET  PICCADILLY  MANCHESTER  ! 
TEL;  CENTRAL  6623 

PATERSON  HUGHES  ENGINEERING  SA  (PTY)  LTD 
P.O.  BOX  811, JOHANNESBURG 

P43» 
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Sh^s  only 

a  part-time 
worker 


—  because  of  tired  eyes  caused  by  ^  I 
inefficient  lighting.  Good  lighting  is  an  * 

essential  tool  in  any  industry  —  the  planning, 
a  job  for  experts.  For  nearly  half  a  century 
industrialists  have  used  our  experience  and  advice. 
Let  Benjamin  put  your  workers  on  a  full-time  basis 


The  Benjamin  Illuminating  Engineering  Service  brochure,  shown 
opposite,  describes  how  our  lighting  engineers  plan  and  prepare  a  lighting 
specification  on  request.  This  service  is  free  of  charge  or  obligation. 

Please  write  or  phone  for  more  information. 


SEND  FOR  THIS 


INTERESTING  BOOKLET 


Better  lighting  by 


THE  BENJAMIN  ELECTRIC  LIMITED  •  TOTTENHAM  •  LONDON,  N.17 
Telephone:  TOTtenham  5252  (5  lines)  *  Telegrams:  Benjalect,  Southtot,  London” 

BIRMINGHAM:  5  Corporation  Street,  Birmingham  2.  Telephone  MIDland  5197  *  LEEDS:  49  Basinghall  Street,  Leeds  1.  Telephone  LEEDS  2SS79 

Smaa't 
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what’s  behind 


The  Clarke-Built  Cooler  offers  the  best  method  yet  devised  for  the 
continuous  cooling  of  jams  and  fruit  pulps,  particularly  those  containing  pips 
such  as  raspberry  jam.  Its  unique  design  assures  rapid, 
efficient  heat  transfer  and  an  unrestricted  flow  over  the  cooling  surface, 

without  frequent  stoppages  for  rinsing. 
There  is  no  risk  of  deterioration  after  the  product  is  hot  packed 
into  containers.  Extensive  practical  tests 
in  a  large  jam  making  plant  have  proved  this  special  cooler  > 
highly  successful  in  improving  product  quality  and  in 
effecting  substantial  savings  in  operating  costs, 

It  is  strictly  sanitary  in  use  and  has  a  wide  capacity  range. 


CLARKE-BUILT  cooler? 

FOR  JAMS  AND  FRUIT  PULPS 

We  invite  the  opportunity  to  assist  you  toith  your  processing  problems 

CLARKE-BUILT  LTD.,  POWER  ROAD.  CHISWICK.  LOHDON.  W.4.  TELEPHONE:  CHISWICK  7631-4 


MV 
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REMOLD 


RENOLD 


fIRST  for  adaptability 
—your  transmission 
problem  soM 


.  .  .  by  the  wide  range  of  sizes  available 

Renold  produce  a  complete  range  of  chains  from  *25'  to 
4  0'  pitch.  Your  chain  drive  requirements — small  or 
large — can  be  met  within  the  one  organisation. 


...  by  the  versatility  of  application 

Renold  chain  drives  are  available  for 
almost  every  transmission  requirement. 
A  wide  variety  of  ratios  is  available, 
and  centre  distances  are  not  fixed  but 
can  be  accommodated  to  your  re¬ 
quirements.  Multiple  shaft,  contra¬ 
rotation,  differential-speed,  and  drives 
in  restricted  spaces  present  no  difficulty 
with  Renold  chains. 


for  your  next  drive  and 
benefit  from  our  unrivalled  service 

Complete  drives  up  to  140  h.p.  available  from  stock  at: 

BIRMINGHAM.  3  Lombard  Hou>«.  144  Grut  Charles  Sc.  CENtral  2404 

BRISTOL.  8  Office.  16  Whit.ladi«i  Road  \  Bristol  33027 

Stock  Depot:  2  Sc.  Paul  s  Road  ) 

Stock  Depot;  68  Bute  Street  Cardiff  29231 

26  Blythswood  Square  DOU(las  1033 

13-14  Park  Place  Leeds  22746 

86  London  Road  Leicester  S8I3I 

Bush  House.  Aldwych  HOLborn  S37I 

102  Manchester  Rd..  Chorlton-cum-Hardy  CHOrlton  S393 

Henry  R.  Ay  ton  Ltd.,  7  Brunswick  Sc.  Belfast  29834 

Henry  R.  Ayton  Led  .  20  Harcourt  St.  Dublin  SI33S 

A.  S.  McHu|h  8  Co.  Ltd..  46  Sandhill  Newcastle  240a 


Specify 


CARDIFF 

GLASGOW.  C.2. 

LEEDS.  I 

LEICESTER 

LONDON.  W.C.2 

MANCHESTER 

BELFAST 

DUBLIN 

NEWCASTLE. 

ON-TYNE 


.  .  .  by  the  ease  of  installation 

Renold  chain  drives  up  to  140  h.p.  can 
be  selected  easily  and  obtained  off- 
the-shelf,  ready  for  fitting  with  the 
minimum  disturbance  of  plant. 


tbe  FIRST  name  in  precision  chain 
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Butterfields 


meet  your 
needs  in 

STAINLESS  STEEL 
EQUIPMENT 


THE  BEST  WORKING  AGREEMENT  is  the  one 
which  obviates  interference;  stainless  steel  is  an 
impeccable  partner  in  such  an  agreement  because 
as  a  container  of  liquids  or  powders  it  has  no 
action  whatsoever  on  its  contents  .  .  .  nor  have  they, 
upon  its  hard,  sterile,  polished  surface. 

Butterfields  are  constantly  at  work  in  Stainless 
Steel  for  all  manner  of  processing  and 
storage  requirements  for  the  Food  Industry: 

Tanks,  Vats,  Vacuum  and  Pressure  Vessels, 

Boiling  Pans,  Tilting  Pans,  etc.,  etc. 


Butterfield 


STAINLESS  STEEL 
EQUIPMENT 


W.  P.  Butterfield  Limited  P.O.  Box  38  Shipley  Yorkshire  Tel  52244  (8  lines) 

Branchw:  LONDON  T*l  HOLbom  2455  (4  Mom)  BIRMINGHAM  Tal  EAS  0671  BRISTOL  T*l  26902  LIVERPOOL  T«l  Central  0829  MANCHESTER 
T«l  BlKkfriar*  9417  NEWCASTLE-ON-TYNE  Tal  23823  GLASGOW  Tal  7696  BELFAST  N.l.  Tal  57343  DUBLIN  Tal  77232 
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Looking  for  extra  sales? . 

Ever  thought  of  using  collapsible  tubes? 


Have  you  ever  studied  the  many  advantages  of  packing  your  food  products  in 
collapsible  tubes,  or  ever  realised  the  increased  sales  potential  that  a  tube  can  give 
to  a  new  or  existing  line?  Food  in  tubes  is  the  fastest  growing  market.  More 
and  more  food  manufacturers  are  turning  to  tubes  because  of  their  greater 
convenience,  cleanliness  and  attractiveness  and  their  powerful  sales  appeal.  Flexile 
Metal  Co.  Ltd.  are  pioneers  in  tubes  for  the  food  industry — they  can  help  you  in  every 
way  in  selecting  precisely  the  right  design  and  typw  of  tube  for  all  kinds  of  foods. 
Flexile  collapsible  tubes  can  be  supplied  with  ‘Polyflex’  polythene  caps  which  eliminate 
the  use  of  wads — so  often  the  cause  of  seepage  of  the  product  through  ordinary 
caps.  Manufacturers  interested  in  better  sales  through  better,  more  attractive 
more  modern  packaging  are  invited  to  write  for  a  copy  of  “Tubes  of  the  Future”  a 
new  handbook  of  essential  facts  for  all  tube  users.* 


The  name  of  the  future  in  collapsible  tubes 


*Jusl  Published. 

“Tubes  of  the  Future”  This 
free  brochute  is  specially 
written  to  help  you  select 
just  the  right  tube  for  your 
product.  Send  for  a  copy 
today. 


Flexile  will  gladly  advise  you  on  the  use  collapsible 
tubes  for: — 

MUSTARD  *  CONDENSED  MILK  •  ICINO  SUGAR 
HONEY  •  JAM  •  SPREADS  *  VEGETABLE 
EXTRACTS  .  MAYONNAISES  •  SAUCES 
FISH  PASTES  *  TOMATO  KETCHUP  .  PUREES 


rUKKILK  MKTAL  CO.  LTD.  7»e  I40LL0WAV  ROAD,  LONDON,  N.IO  ARCHWAY  '1138 
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WEIR 

homogenisers 


produce  properly  distributed  and  stable  emulsions  which  are 
permanent.  The  globules  or  grains  of  the  constituent 
materials  are  broken  down  into  minute  particles,  and  the 
phases  will  not  separate.  The  homogenised  product  is 
always  uniform  in  colour,  consistency,  taste  and  mixing 
qualities.  Single-  or  two-stage  valves  supplied  as  required. 


MODELS  IN  STANDARD  SIZES  WITH  CAPACITIES 
BETWEEN  10  AND  1,250  GAL.  PER  HOUR 

Write  for  Publication  Nos. 

ID.  133  (FOR  SMALL  SIZE) 

ID.  123  (FOR  LARGER  SIZES) 
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Choose  from  the  1957  range 
of  attractively  decorated 
stock  boxes 

Illustrated  are  two  out  of  the  variety  of  designs, 
shapes  and  sizes  available — suitable  for  almost 
any  bakery  or  confectionery  product. 

Each  box  is  a  masterpiece  of  the  printer’s  art. 
The  delicate  designs  are  protected  by  a  hard 
gloss  finish.  Write  to  Metal  Box  today  for  a 
full  price  list. 

AVAILABLE  IN  QUANTITIES  OF 

lO  DOZEN  UPWARDS  IN  ANY  riiailllh'iltl 

ONE  DESIGN  OR  SIZE  with  the  dttivery 

benefit  of  low  prices  due  to  frtmi  ttwh 

long  runs.  Use  these  boxes  for 

both  normal  distribution  and 

for  carrying  out  trial  schemes. 

THE  METAL  BOX  COMPANY  LTD 

Th«  Langham  •  Portland  Plaoa  *  London  W.1 

'HILTON' 

4i‘  Sam.  X  dttp 

nbsi/m 


Food  Manufacture — February ^  1957 

[Bl 


XIX 


A  reliabi 


Vantoc  AL 


steriliser 


Vantoc  AL  is  of  interest  to  all  manufacturers  of  soft  drinks. 
It  is  a  surface-active  quaternary  ammonium  bactericide. 
It  penetrates  and  destroys  infection  in  mixing  pans, 
syrupers,  pipe  lines,  fillers  and  bottle  stoppers.  Its 
solutions,  which  may  be  applied  hot  or  cold,  are  odourless, 
non-corrosive,  non-toxic  and  safe  to  handle.  Vantoc  AL  Is 
highly  effective  against  yeasts  and  a  wide  range  of 
bacteria  at  the  concentrations  recommended. 

Write  for  ‘Surface  Active  Agents  Leaflets'  No.  6  and  No.  22. 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD  LONDON  SWI 


D.543 
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GLASS  CONTAINERS 


in  W  hite  Elint 


m-f 


vV'T- 


Clms 

^ GLASS 


NAIIONAL  (M  ASS 
WORKS  I  ^  ORK  )  I  II). 


fISHERGATE.  YORK  TrI  YORK  23021 
ALSO  AT  lOS  HATTON  GARDEN.  LONDON,  E  C  I 
TrI  HOIRORN2I46 


"k  Packed  in  easily  handled  cartons  ' 


PROMPT  DELIVERY  FROM  STOCK 


n 
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MALT  EXTRACT 

DRIED  MALT  EXTRACT  POWDER 
MALT  FLOUR 

j4n  ever-increasing  application  to  food  industries 


EDWARD  FISON  LIMITED 

FACTOKY  CtDAKS  S  T  O  U  M  A  H  K  F.  T  SUFFOLK 

ntote  ^  (7en/u^^ 
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KnginMring  FaciliciM 
To  athiu  on  th*  inuaJIoUon 
mnd  mainttnanc*  of  kiok-tpood 
fitting  and  closing  mockistory  at 
tk*  €f$d  of  your  production  linos. 

RMMrch 

Tk*  lorgtst  laboratorits  in  tk* 
tountry  d*vot*d  *ntir*ly  to  r*~ 
t*orch  into  packaging  probloms. 


CARTONS  AND  COMPOSITES 


Each  of  these  nationally  known  containers  was  produced  by  Metal  Box  and  is  the 
result  of  Metal  Box  ‘know-how’  at  work.  Metal  Box  are  expert  at  solving  every 
type  of  packaging  problem,  whether  it  involves  research  into  the  reaction 
of  contents  with  packaging  materials,  the 
’“5^  examination  of  the  eflfeas  of  prolonged  storage,  or 
Metal  Bom  *  advising  on  filling  or  closing  techniques.  The 

'  result  of  using  their  specialist  skills  and  experience 

'  is  an  exactly  suitable  container  for  each 

at  work  for  you  ^  individual  product.  Metal  Box  ‘know-how’ 

serves  the  food  industry  well. 


If 


Bro^  &  PolscMi 

row»*» 


Dasign  Sarvica 
Metal  Box  designers  have 
hundreds  ef  case  histories  to 
tall  on  when  planning  your 
container. 


Markating  Intalliganca 
(1  sotrld-mde  service  that  stud¬ 
ies  marketing  trends  and  can 
tnpply  up-to-tke-minut*  infor- 
imation  in  any  consumer  field. 


THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  *  Paper  Produas  *  Flexible  Packages  *  Plastic  Films  and  Laminations 


The  Langham  •  Portland  Place  •  London  W.l 
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Precision  made  for  high-speed  automatic  filling 


FOR  THE  FOOD  INDUSTRY 


search 


«« 


metm  closures 

^,TH  U6B  GIASS  COMWHEB* 


KORK-N-SEAL  LTD 

The  Closure  Division  of  The  United  Glass  Bottle  Manufacturers  Ltd 


I  0«m:  •  LEICESTiR  STREET.  LONDON,  W.CJ  Til:  OERRARO  Mil  (IE  lifMt)  Rraiiit:  KORKANSEAL,  LESQUARE,  LONDON 
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PERMUTIT 


WATER  TREATING  PLANT  SERVES 


THE  MODERN  FOOD  INDUSTRY 


o 


r 


>'  (— '.i 


fktmptu  19  tvwMv  *1  M>  bJifitu  Uvtf  Cl*.  (Lumtmii 


Ideas  in  food  processing,  packaging  and  distribution 


are  changing  rapidly.  And  in  this  modern  highly 


competitive  industry,  no  manufacturer  can  afford  to 


be  behind  the  times  with  out-dated,  inefficient  water  treating 


equipment. 


That  is  why  so  many  of  the  largest  and  most  progressive  food 


manufacturers  rely  on  modern  Permutit  Water  Softening  Plant  to  provide 


the  perfect  water  for  economical  and  efficient  boiler  operation,  for  improved 


bottle  washing  results,  and  for  canning  and  other  process  uses. 


It  will  pay  you,  too,  to  investigate  the  advantage  of  a  Permutit  Water  Softener. 


For  full  technical  details  please  write  to:—  THE  PERMUTIT  COMPANY  LIMITED, 
DEPT.  W.L.259,  PERMUTIT  HOUSE,  GUNNERSBURY  AVENUE,  LONDON,  W.4. 

Telephone :  CHIswick  6431 
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Metal  Box  have  overcome  corrosion>  the  worst 
enemy  of  all  tinplate  pickle  caps.  This  new 
style  cap  has  two  distinct  advantages  over 
previous  types — it  is  made  by  a  new  manu- 
facttiring  process  which  minimises  damage  to 
the  internal  coating,  and  the  coating  itself  is 
tougher,  more  elastic,  more  resistant  to  pickle 
adds.  The  design  eliminates  the  knurl  com¬ 
pletely,  and  the  smoothly  operating  thread  does 
not  disturb  the  coating  when  the  cap  is  screwed  on  to  the  bottle.  All 
the  danger  spots  where  corrosion  normally  starts  are  completely 
absent.  The  wad  routes  freely  in  the  cap  to  ease  removal,  and  the 
whole  cap  looks  clean  and  suys  clean.  This  new  Metal  Box  pickle 
cap  combines  the  strength  and  low  cost  of  a  tinplate  cap,  yet  is  non- 
corrosive  tool 


HMTCfi  rue  (cM¥^K)sp<iirt 


Htrt  it  •  tinplau  cap  madt  with  all  the 
familiar  cut  edges  and  sharp  bends. 
Its  internal  coating  of  acid-resisting 
lacquer  hat  been  split  and  crocked 
during  manufacture,  and  that's  where 
tarro^on  has  started. 


The  smooth  dkTMKl  nii|Kt  the 
Metal  Bos  ^  to  buy  !•- 
remove.  Available  to  fit  the 
staodird  5t  neck  ting. 


THE  METAL  BOX  COMPANY  LIMITED  The  Langham  *  Portland  Place  *  London  W.i 

Metal  Containers  •  Paper  Products  ■  Flexible  Packages  •  Plastic  Films  and  Laminations 
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NEW  all-purpose  flavours  for  Boilings^  Fondants 
and  Jellies  by  simple  variation  of  dosage, 

*  Use  our  Experimental  Kitchen 
to  solve  your  flavour  problems. 


SCHIMMEL  BOEHM  LTD.,  19  Bentinck  Street,  London.  W.l.  Tel:  WELbeck  7933 
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Powered  by  the  outstanding 

ROOTES  DIESEL  ENGINE 

unsurpassed  for 
its  fuel  economy, 
efficiency  and 
reliability. 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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The  CHIEF  ENGINEER  says 


‘Strong ’light 'dean -smooth -easy  stacking 

WARCO  has  everything’ 


Stacking  Containers 


Range  now  extended:  CS. 24 1  57— 23^'  x  14^'  x  7J' 
CS.24I55— 23i'  x  14^'  x  5^' 
CS.24I53— 23^*  x  14^'  x  3^' 

Strong  Alloy  One  Piece  Pressings.  Ail  sizes  will  interstack. 

Hr  Absolutely  hygienic  and  easy  to  clean 
Exceptionally  strong  rim  obviating  handles 
Positive  stacking  by  extra  deep  swage 
^  Available  with  or  without  base  drainage  holes 
'A:  Larger  sizes  in  16  gauge,  smaller  size  18  gauge  Aluminium  Alloy 
'lAr  Lids  also  available,  common  to  all  sizes 

Other  effective  depths  between  3^'  and  can  be  offered  in  16  gauge 
or  18  gauge  providing  reasonable  quantities  are  required. 


STOKE  POGES  •  lUCKS 


TELEPHONE:  WARWICK  693-4M 


BIRMINGHAM  ROAD,  WARWICK 
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— for  ClUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

UQp  COCKS  &  VALVES 

j(I22  packings,  jointings 

25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 


Wri(e  or  ’phone 

W.  H.  WILLCOX  #  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 


Drayton-Armstrongs 
on  calorifiers  at  a 
famous  North  Country 
department  store: 
installed  for  8  years 
without  any  servicing. 


.  '4  .1,  . 

' '  111  i ; 
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Forty-five  years  ago  the  first  practical  inverted  bucket  steam 
trap  was  patented — the  Drayton-Armstrong,  Today  it  is 
the  most  widely-distributed  trap  in  the  world.  During 
those  forty-five  years  it  has  been  the  subject  of  constant 
test  on  the  bench  and  in  working  practice;  every  new 
refinement  of  material  and  manufacture  has  been 
incorporated.  The  unique  Drayton-Armstrong  lever  system 
is  virtually  frictionless,  the  mechanism  has  almost 
unlimited  life.  Because  of  its  high  leverage  it  will  open 
a  larger  valve,  and  handle  more  condensate  than  any 
other  trapping  system,  size  for  size  There  are  thousands 
of  Drayton-Armstrongs  that  have  been  in  use  for  ten  years 
and  more  still  operating  with  this  unrivalled  high 
efficiency,  without  a  penny  spent  in  servicing  in  all  those  years. 


DRAYTON  Steam  Traps 


Why  make 


with  crystal  salt? 


is  £2-a-ton  cheaper 

than  crystal  salt- 


and  it’s  purer 


Full  tUtails  about  I.C.I.  Granular  Salt  may  be  obtained  from; 

Imperial  Chemical  Induetriee  Limited, 
London,  S.W.l 
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THESE  SIX 


PEA 

EOUIPEMENT  •  ITEMS 


If  you  pack  peas  and  are  looking  for  ways  to  cut 
costs,  see  what  this  specially  engineered  IMC  pea 
equipment  can  do  for  you.  First,  each  item  is 
engineered  to  do  an  exacting  job  continuously  and 
automatically.  This  greatly  simplifies  operations, 
speeds  up  output,  and  frequently  reduces  man¬ 
power  requirements.  Secondly,  this  equipment  is 
sturdily  constructed  of  high-grade  materials — 
precision-built  to  run  smoothly  and  efficiently 
through  extended  heavy-load  periods  with  a 
minimum  maintenance  factor.  And  thirdly,  its 
outstanding  design,  developed  over  many  years, 
provides  the  gentle  handling  essential  in  maintain¬ 
ing  the  high  quality  established  by  the  canner 
for  his  finished  product 

Write  for  full  information  or  raff 
your  nearest  IMC  re/>resentatii’e 


CAN  HELP  TRIM  RISING  COSTS 
IN  YOUR  PLANT 


t  Tteeds 


1  Scott  Viner  I  M.C  type 

563/4 

Capacity  up  la  SOO-800  kg 
and  mar*  at  paas  par  tiaur. 
Corresponding  to  3.600-4.000 
kg.  of  Vines 

2  Super  Cleaner  I.M.C.425 
Copocity  up  to  3.000  kg.  per 

hour. 


4  Continuous  Hygienic 
Bloncher  I.M.C.2^ 
Copocity  up  lo  9.000  kg.  per 
hour. 

5  F.M.C.  Pea  and  Bean 
Filler  I.M.C.520. 

Synchronised  with  C  C  C 
AUTOMATIC  Closing  machi¬ 
ne  C  R  type  I.M.C.  42S 
Speeds  up  lo  325  cons  per 
minute. 


3  Pea  Sizer  -  Cloverleaf  6  F.  M  C.  Continuous 
....  I  ss  /-  tAA  Cooker  &  Cooler  Lines 
combinations  I.M.C.344  „  ^  7(X)-779\ 

Capacity  up  to  5.000  kg.  per  Speeds  up  lo  400  cons  per 
hour.  minute  and  more. 

and  other  food  preparation  and  proceuing  equipment  for  conners. 
freeiers,  etc.  to  handle  Fruits,  Tomatoes,  Vegetables,  Milk,  Fish, 
Meal.  Oils  etc. 


Messrs.  Varley-FMC  Ltd.,  Cecil  Chambers,  Strartd,  86. 
LONDON  W.C.2  England 
Mr.  T.A.S.  Johnson  Tel.  Temple  Bar  0523-4 


BREEDSTRAAT.  3 
0  SINT-NIKLAAS-WAAS 

BELGIUM 
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Representatives  and  liceruees  for  rood  Machinery  and 
Chemical  Corporation  and  other  leading  manufacturers 
in  the  U.S.A.  for  canning  and  food  processing  equipment. 


S.  A.  INTERNATIONAL  MACHINERY  CORPORATION 


FINE  CITRIC  ACID  IN  THE  HAKINO 


In  considering  Industry  as  Patron  of  the  Arts,  our  new 
artist’s  attempt  to  illustrate  the  first  stage  in  citric  acid  production 
is  as  irrevelant  as  it  is  original.  That  is  what  comes  of  mixing 
art  with  molasses,  which  is  admittedly  sweet  —  very  sweet  and  also 
undeniably  the  beginning  of  the  present  Sturge  Citric  Acid  story.  But 
molasses  has  not  always  been  the  raw  material  of  citric  acid. 

Formerly  the  industry  relied  entirely  on  imports  of  lemon  juice 
and  citrate  of  lime  from  Italy,  but  in  1930  Sturge  introduced  a  new 
process  for  producing  chemicals  on  a  commercial  scale  by  mould 
fermentation.  This  Sturge  fermentation  plant  was  the  first  of  its  kind 
to  be  operated  in  this  country  and  finally  enabled  a  by-product 
of  home-grown  sugar  beet  to  replace  imported  materials. 

BY-PRODUCTS 


JOHN  a>  E.  STURGE  LTD  •  WHEELEYS  RD  •  BIRMINGHAM,  IS  •  TELl  MIDLAND  IMG 

TQA.  OU 
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STAINLESS 

STEEL  PLANT 

‘From  start 
to  finish’ 

Wc  make  Stainless  Steel  Plant — and 
we  make  it  to  fit  the  job.  We  will 
work  to  your  specification,  or  prepare 
designs  without  obligation. 

May  we  send  you  literature, 

illtistrating  work  we  have  done  in 
widely  differing  indtistrial  fields — nearly 
all  of  it  ‘tailor-made’? 


STAINLESS  STEEL  JACKETED 
BOILING  PAN 

This  50-gallon  Boiling  Pan  is  designed  for 
a  working  pressure  of  60  lbs.  per  square  inch; 
our  name  and  test-plate  will  vouch  fiar  careful 
design  and  acceptance  by  any  British  Insurance 
Company.  Similar  Pans  are  available  in 
capacities  from  20  to  200-gallons,  either  tilting 
or  fixed  type.  The  50-gallon  size  is  available 
from  stock.  Write  to  us  for  further  details. 


STAINLESS  STEEL 

VESSELS  (LONDON)  LIMITED 


MANORGATE  ROAD 
KINGSTON-ON-THAMES,  SURREY 
telephone:  Kingston  5625  (5  lines) 

TELEGRAMS  AND  CABLES: 

Esesvessel,  Kingston-on-Thames 
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Better  Lighting- 
Better  Production 

What  is  the  lighting  in  your  factory  like  ? 
Have  yourecently  checked  the  lighting  level 
round  the  works  with  a  light  meter  ? 

The  right  lighting  has  a  significant  effect 
on  the  speed  and  accuracy  of  production. 
When  its  strength,  position  and  type  is 
suitable  for  each  job  the  craftsman  can 
give  full  play  to  his  skill,  and  the  works 
engineer  can  do  full  justice  to  his  shop. 

Good  lighting  is  only  one  of  the  many 
ways  in  which  electricity  is  playing  a  vital 
part  in  the  drive  for  higher  productivity. 


Electricity  for  Productivity 

Ask  your  ELECTRICITY  BOARD  for  advice  and 
Information,  or  get  in  touch  with  E.D.A.  They  can 
lend  you,  without  charge,  films  about  the  uses  of 
electricity  in  industry.  E.D.A.  are  also  publishing  a 
series  of  books  on  Electricity  and  Productivity.  Titles 
now  available  are :  Electric  Motors  and  Controls. 
Higher  Production,  Lighting  in  Industry,  Materials 
Handling,  and  Resistance  Heating.  Price  8/6,  or  9/- 
post  free. 


Issued  by  the 

British  KIsctrical  Devsiepmsnt  Association 
2  Savoy  Hill,  London,  W.C.2 

February,  1957 — Food  Manufacture] 


Telcophane  tvill  do  wonders  for  your  packaging. 
Please  let  us  have  your  enquiries. 


T5k£PN 


THE  TELEGRAPH  CONSTRUCTIOH  A  MAINTENANCE  COMPANY  LTD  |#|| 

Plastics  Division :  Farnborough  Works,  Green  Street  Green,  Farnborough,  Kent 
Telephone :  Farnborough,  Kent,  3585 

Export  enquiries  to:  Mercury  House,  Theobrld’s  Road,  London,  W.C.i.  Telephone:  HOLborn  8711 
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buttoned  up 
by 

MEASUREMENT 


Batch  control  for  a  liquid  mix  nowadays 
requires  precise  amounts  of  several  ingredients 


to  be  dispensed  in  exact  quantities.  Too  often 


this  job  still  depends  on  a  man  with  a  bucket 
and  a  mind  of  his  own.  MEASUREMENT 


have  replaced  this  uncertain  method  with  a 

system  of  metered  control.  The  quantities  are  pre-set  on  a  dialled  control  panel  and 
supplied  to  the  mix,  from  a  remote  control  point  if  necessary,  at  the  press  of  a  button 
Quantities  are  precise,  records  are  automatic,  control  is  complete  and  the  bucket  is  out. 


meters  are  matters  for 

MEASUREMENT 


MEASUREMENT  LIMITED  (A  Member  of  the  Parkinson  &  Cowan  Group) 

Hydraulics  Division,  119  Union  Scraot,  Oldham.  Lancs.  Tolophona:  Main  TaUgrams:  Supormotar,  Oldham. 

EXPORT  ENQUIRIES  TO:  Parkinson  S  Cowan  Group  Exports  Ltd., 

Torminal  Housa,  Grotvanor  Gardans,  London,  S.W.I.  Talaphona:  Sloana  01 1 1/4.  Cablas:  DISC,  London. 
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Particle  size  reduction  through  impact  is  the  job  of  the 
Entoleter  Impact  Mill,  The  material  is  fed  into  the 
centre  of  a  whirling  rotor  and  is  hurled  radially  against 
impactors  which  break  down  the  particles  with  negligible 
friction. 

The  speed  of  rotation  governs  the  degree  of  reduction 
and  most  powdered  and  granular  materials  can  be  ground 


accurately  and  without  excessive  temperature  increase. 

Capacities  of  the  Entoleter  Impact  Mill  range  from 
200  to  500  lbs  per  hour  per  h.p.  and  machines  up  to  40 
h.p.  are  available. 

Materials  now  handled  Include: 

starches  •  sugars  •  flour  •  whey  powder  •  Ihcr  meal  •  cotton  seed  husk 
salt  •  feeds  •  maize  •  meals  •  etc. 


Tests  willingly  made  on  your  own  samples.  Write  today  for  details. 


Entoleter  Impact  Mill  by  Henry  Simon  Ltd  « 


STOCKPORT,  ENGLAND 


the  new  way 
of  grinding 
&  puiverising 


t 


TCKTOR 

ELECTRONIC  LEVEL  CONTROL 


prevents  bin  overloading 
at  St.  Cuthbert’s  Bakery, 
Edinburgh 


The  Fielden  TEKTOR  is  a  simple  and  reliable  warning  and  control  device 
for  the  level  control  of  liquids  or  solids.  The  probe  is  inserted  into  the  con¬ 
tainer  at  the  required  position  and  a  warning  light  appears  immediately  the 
contents  of  the  container  reach  that  level.  Sensitivity  is  easily  adjustable  and 
is  so  precise  that  the  TEKTOR  will  work  either  when  the  contents  touch 
the  probe  or  merely  by  their  proximity.  The  relay  can  be  connected  to  any 
circuit  to  operate  an  external  alarm  or  to  control  the  equipment  feeding  or 
discharging  the  container.  Simple  to  fit,  the  TEKTOR  will  work  indefinitely 
without  attention. 


Among  TEKTOR  users  in 
the  food  industry  are: 

B. O.C.M.  Ltd. 

C. W.S.  Ltd. 

H.  J.  Heinz  Co.  Ltd. 
Hovis  Ltd. 

Huntley  and  Palmers  I,td. 
Pearce,  Duff  &  Co.  Ltd. 
Quaker  Oats  Ltd. 

Joseph  Rank  Ltd. 

Reckitt  and  Colman  Ltd. 


Henry  Simon  L.td*Cheadle  Heath*Stockport 


H.S  277 


xl 


February,  1957 — Food  Manufacture 


Edwin  Danks  offer 

Immediate 
Delivery  of  the 

OLDBURY 

CHAIN  GRATE  STOKER 


Send  now  for  technical  details  to  EDWIN  DANKS  at 
OLDBURY  or  their  nearest  Branch  Office 


Easily  installed  and  removed  and 
simply  applied  to  existing  or  new  shell 
boilers  whether  OIL  or  COAL  fired. 

Shortage  of  oil  fuel  may  create  a  heavy 
demand  for  coal,  but,  the  plant  equipped 
with  Oldbury  Stokers  capable  of  burning 
the  widest  variety  of  solid  fuels, 
efficiently,  smokelessly,  will  be  most 
favourably  placed  to  maintain  full 
boiler  output. 


EDWIN  DANKS  &  CO.  (OLDBURY)  LIMITED 

OLDBURY  near  BIRMINGHAM  Telephone:  (Stoker  Division)  Brierley  Hill  7731 

LONDON  CARDIFF  MANCHESTER  LEEDS  •  NEWCASTLE  GLASGOW 
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3,000  gallon 
stainless  steel 
storage  vessel. 


Sheet  Metal  Fabrication  of  all  kinds 


Experts  in  the  fabrication 


of  stainless  steel,  mild 


steel,  nonel,  copper 


aluminium,  etc.,  up  to  f  plate 


Stainless  steel  vessel 
under  construction  at  the 
Brentford  Works  of  Metaducts  Ltd. 


METADUCTS  LIMITED 


CATHERINE  WHEEL  ROAD  BRENTFORD  TELEPHONE  EALing  3678 

349s 
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ike  the  perfect  balance  between 
^  APPEARANCE ! 


PROTE 


R.O.  Seals  have  it  bcMw^s.  They  are  practical,  giving  a  perfect 
hermetic  seal.  They  Wt  hindsome,  with  their  colourful  designs 
and  superb  finish.  seal  is  tailor-made  to  suit  the  individual 

bottle  or  jar  screw |thllad  rolled  by  the  R.O.  sealing  machine. 
Made  In  three  types-j-with  Plain  skirt,  with  Pilferproof  perforated 
security  band  or  with  the  new  SecuRo  contra-thread  security  band. 
Whichever  type  you  need  for  your  containers,  you  can  be  sure  that 
the  R.O.  is  the  most  distinctive  closure  for  any  product. 
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Contact  /  Sanders 


tube  packaging  experts 
to  solve  your 

food  packaging  problems 


Have  you  a  food  product — old  or  new — in  need  of  an 
attractive,  novel,  different  pack  to  stimulate  sales  ? 

You  may  well  find  a  collapsible  tube  the  perfect  answer. 
Why  not  talk  to  our  Technical  Division  about  it  ? 

Their  advice  is  available  freely  and  without  obligation, 
and  they  will  willingly  work  with  you  in  developing 
the  most  suitable  type  and  design  for  your  product. 

PACK  IT  IN  A  TUBE  FOR  STRENGTH 

There  is  no  possibility  of  breakages  or  splinters  when  you 
pack  your  product  in  a  tube.  Comparatively  light  containers 
can  be  used  for  protection  during  transit. 


in 

> 

ISI 

D 

£ 

R  S 

SANDERS  FOR  PACKMANSHIP  {Our  131st  year) 


COLLAKIbll  TUBES  •  BIGID  METAL  CONTAINERS  •  SPECIAL  PACKS 
BOTTLE  CLOSURES  •  SPRINKLERS  •  PRESSINGS  AND  COMPONENTS 


H.  G.  SANDtRS  A  SON  LTD.,  Saturn  Works,  Gordon  Road.  Southall,  Middlasax.  Tal :  SOUthall  S«l  I. 
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ITInlll^GiiOlD^iFDGS-SEALED 

MEANS  QUALITY-FRESH 


.  .  .  and  that  is  why  this  thermoplastic  resin 

paper  is  being  specified  as  standard  sealing  by  - 

many  of  Britain’s  leading  bakers,  food  manufacturers  and  confectionery 
producers.  They  know  that  Thcrmostik  gives  a  fast,  clean,  permanent 
seal,  with  the  application  of  heat  only — ^no  fuss,  no  gum,  no  messy  wet¬ 
ness.  Try  Thermostik  with  our  compliments.  We  shall  send  you 
generous  samples  for  the  asking.  Write  today  to  Mill  No.  i  Scotland  at 
Millikenpark  or  to  our  London  Office. 


h/v 


MILL  NO.  1  SCOTLAND 


CARTSIDE  MILLS,  MHUKENPARK,  RENFREWSHIRE.  SCOTLAND 


Telegrams:  “Cartside,  Millikenpark** 
Telephone:  •Fleet  Street  4M1 

COUKTESr  Of  HUNTUr  *  fAlMOS  LTD. 


Telephone:  *Kilbarchan  200 

London  Office'  123-124  Temple  Chambers,  Temple  Avenue,  E.C.4 
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Seal  your  pack  with  “Viskrings”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  product,  perfectly  presented 
Seal  all  stoppered  and  screw-capped  bottles  with 
“  Viskrings  ”.  There  is  a  “  Viskring  ”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “  Viskrings  ”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 


•  “  Viskring  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened.' 

•  They  afford  protection  for  branded  produas  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


THE  VISCOSE  DEVELOPMENT  CO.  LTD. 

40  CHANCERY  LANE.  LONDON.  W.C.2  T«i«phon«t  CHAnc«ryJll 


Taittgramc:  VUkap,  Wastcant,  London.  VC/4 
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another  fine  feature  of  Fisher’s 
photogravure  -  printed  - 

aluminium  foil — 
write  for  details, 
prices  and  samples. 


Close-up  of  package  printed  by 
Fisher's  photogravure  process 


Fisher’s 

Foils 


&  PERFECT  PACKAGING— perfect//  printed/ 

FISHErs  FOILS  LTD.,  Exhibition  Grounds.  Wemb/ey.Midd/esejf.  England  •  Tel :  Wembley  601 1  •  Cables  &  Crams :  Liofnit,  Wembley  (ABC  Code  6th  Edn.) 


Have  you  tried  the 


^ok  -  again 

on  your  packaged 


PRODUCTS  packed  for  protection  can  lose  much 
of  their  sales  appeal  through  imperfect  printing. 
Take  a  second  look— through  a  magnifying  glass — 
at  your  package  design.  Perfect  reproduction  is  just 
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If  you  want  f 

your  product  i 

to  travel  1 

i 

hopefully  and  i 

arrive  safely ...  i  * 


Call  in  the  REED  SERVICE 


We  at  reed,  pioneers  of  corrugated  fibreboard  cases,  offer  a 
unique  packaging  service.  Our  sales  network  covers  the  whole  of 
the  U.K.  and  the  personal  touch  it  offers  you  is  backed  by  the 
greatest  organisation  of  its  kind  in  the  entire  country.  Rccd 
research  is  constantly  developing  new  methods  of  packaging. 
The  Reed  production  facilities  embrace  eight  factories  “  on 
permanent  call  ” — which  means  that  any  order  can  be  carried 
out  promptly  and  efficiently,  and  at  highly  competitive  prices. 


Rccd  Packaging  Service  to  Industry 


REED  CORRUGATED  CASES  LIMITED 

GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
Tel:  EALing  4555 

BIRMINGHAM  •  CAMBRIDGE  •  EDINBURGH  •  MANCHESTER  •  NEW  HYTHE  (Maidstone 
TOVIL  (Maidstone)  •  WARRENPOINT  (Northern  Ireland) 


r  Reed'*) 


•DIVISION  OF  THf  Reed 
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that’s  BLISS 


SLinERS 


SEAMERS 


BODYMAKERS 


FLANGERS 


STRIP  FEED  PRESS 


a  variety  o^_ 
capable  of  (I 


and  semi-automatic 


minute. 


Bliss  caf^^ba^y  cut  dowm^ewts  with  special  purpose 
equipm|ni  irjcp^re  running  general  purpose  machinery 
to  pro(&ce  ptrt%^  f6r  metal  boxes,  toys,  etc. 


tfeiTiS  and  submit 


ngs  and  details  of 


Emendations  on  receipt  of 
uffy  production.  t  = 


CAN  &  CONTAINER 
MAKING  MACHINES 


E.  W.  BLISS  (ENGLAND)  LTD 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  45801  (4  lines). 

Telegrams:  Blissdon,  Derby 

London  Office:  2/3  THE  SANCTUARY,  LONDON.  S.W.I. 
Telephone:  ABBEY  3651/2 
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ARENT  CELLULOSE  WRAPPING 


D  *  PLAIN  &  PRINTED 


PESi^AU^  FOR  EVERY  PURPOSE 


The  hygienic  wrapping  which  protects  food  products 
and  adds  to  their  sales  appeal.  It  is  the  logical  choice 
for  most  products  sold  in  self-service  shops. 


BRITISH  SIDAC  LTD 


ST.  HELENS  •  LANCASHIRE  •  St  Hcicm  4041 


LONDON  SALES  OFFICE  a  WAREHOUSE 
12  UFTON  RO  •  LONDON  N.l  •  Oittold  «404 


Who  is  a  gourmet? 


Your  customers  are.  They  enjoy  good  flavours.  They 
like  the  taste  of  your  products,  that  is  why  they  keep  on 
buying  them.  It  is  most  important  to  them  and  you  that 
your  flavours  remain  the  same. 

StaflbrdAllens  are  making  flavours  today  on  which 
leading  manufacturers  have  built  up  world-wide  sales 
of  now  famous  products  over  a  period  in  some  cases  of 
twenty  or  thirty  years.  For  consistent  flavours  you  can 
rely  on  StaflbrdAllens. 

For  new  flavours  too  StaflbrdAllens  have  a  happy  knack 
of  hitting  that  popular  mass  market  appeal.  Why  not 
consult  Stafford  Allen  &  Sons  Ltd.,  Wharf  Road, 
London,  N.l.  Telephone:  CLErkenwell  1000. 

SlaffordRlIenS 


MAKE  SPECIALLY  GOOD  FLAVOURS 
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specialisation  and  efficiency  with 


a  wide  range  of  specifications 


to  suit  different  processes. 


With  these  facts  in  mind 


Wm.  Boulton  Ltd.  offer  this  booklet 


as  a  comprehensive  guide  to 
engineers  and  executives  faced 
with  the  problem  of 


selecting  plant. 


Boulton 


A  mine  of  information 


Ball  and  Pebble  Mills 


Send  for  this  free  booklet  to 


With  an  eye  to  a  machine 


In  common  with  most  industries, 
ball  milling  in  recent  years  has 
seen  a  steady  advance  in 
technical  design.  Equipment  has 
reached  a  high  degree  of 


Hi 


PROVIDENCE  ENGINEERING  WORKS  •  BURSLEM  •  STOKE-ON-TRENT 
Tel ;  Stoke-on-Trent  88661  (S  lines).  >  Grams ;  BOULTON.  BURSUN 
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TRANSPARENT  ACETATE  FILM 


LAMINATED  PACKS.  Tough,  printable,  water* 
resistant  ‘Clarifoil’  is  ideal  for  laminating  to  card, 
metal  foil  or  other  plastic  films.  ‘Clarifoil’  is  being 
used  more  and  more  for  the  colour-brilliant  packs 
of  to-day’s  top  sellers. 


WINDOW  CARTON.  It’s  crystal  clear  why  so 
many  leading  manufaaurers  choose  ‘Clarifoil’  for 
window  cartons  with  a  sparkle.  It  opens  a  brilliant 
new  window  on  sales! 


Chita  Sachet  mad*  by 
E.  S.  &  A.  Robimon  Ltd..  Milo 
Sachet  mode  by  Brown,  B/bby  & 
Crefory,  branch  of  the  Metal 
Bom  Company,  Te/fers  fie  / 
Window  Carton  mode  by  / 
Hunt  Partners  Ltd.  / 


With  a  “Close-O-Mat”,  couj)led  to  a 
“Convey-O-Mat”  and  only  the  part  time 
of  one  operator,  you  can  set-up  any  size  of 
reverse  tuck  carton  within  the  range 
i"  high  X  i"  wide  x  Ij"  long  to  a  maximum 
of  3J'  high  X  5'  wide  x  12*  long  with  less 
cost  and  in  less  space  than  by  any  other 
method.  Speedy,  too,  with  30  to  60  cartons 
per  minute.  Mounted  on  rubber  wheels, 
the  unit  is  easily  moved  by  one  person. 
Built  to  the  very  highest  standards  for  the 
very  highest  performance. 


PETERS  A  CO.  LTD.,  ENGINEERS,  SLOUGH,  ENGLAND.  Telephone:  SLOugh  23201.  Telegrams:  ^^Peters”,  Slough. 


Uv 
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Importance  of  Fat  The  aecret  of  naking  good  short  pastry  is  to  use  a  fat 
that  effectively  insulates  the  flour  partidfls  from  the  liquid  and  thereby  restricts 
gluten  development.  Whatever  production  metliod  is  used,  the  fat  should  spread 
easily  so  that  each  particle  of  flour  is  eomplefe^  f^urrounded  with  fat  to  get  maximum 
insulaUkm.  In  additiou,  the  fat  must  have  good  consistency,  not  produce  excessive 
oiliness  or  greasine!--^  ia  the  paste,  be  smooth  and  plastic  to  obtain  maximum 

and,  finally,  must  be  clean-eating. 

8ultllblltt|^of  MarvellO  And  'Silki't  The  two  CBC  quality  fats,  Marvello 
and  excellent  foi^sK^^  pastry  production.  Both  provide  good  insulation. 

Silkit  re^iumended  for  savoury  pastries  because  it  is  bland  and 

nWual^fArvello  is  oftra  ^oaen  for  short  and  sweet  pastry  because,  being  a 
n^rgarine,  it  confers.a  rich  background  flavour  to  the  baked  paste. 
If  you  waaliipiyTufurmation  about  tliMe  or  any  other  CBC  fats  you  have  only  to  get 
in  touch  witJyM^ales  Director.  Ho  will  give  you  full  details  of  our  standard  range, 
and  or  ournguialities.  ’Phona  ClTy  or  write  to  him  at  the  address  below. 


WHATEVER  YOU 
PRODUCE 


Whatever  you 
produce,  ice  cream, 
cake  mix,  pastry 
or  cakes  of  many 
varieties,  a  CBC 
quality  fat  exists  to 
meet  your  needs. 


CRAIGMILLAR  a^^Bg^CREAWERIES  LIMITED,  miuex  nowi,  queen  street,  London,  lc.4 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.¥.C.  BELTIKG 
1$  MAMUPACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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The  3-point  foundation  of  Butterley  “  TRI-PEDAL  ” 
iron  paving  units  ensures  maiimuTn  safety  for 
workers.  This  unique  feature  completely  eliminates 
rocking  or  the  danger  of  projecting  units — a  very 
important  feature  where  works  traffic  is  heavy.  In 
food  fsctories  '*  TRI-PEDAL  ”  has  special  advantages, 
it  is  dustless,  hygienic,  impervious  to  water  and  food 
adds,  and  non-slip  at  all  times. 


^  OTTLES 


UNITED  GLASS  BOTTLE  MANUFACTURERS  LIMITED 

8  LEICESTER  STREET,  LONDON,  W.  C .  2 
Telephone:  GERRARD  8611  (18  Lines)  Telegrams:  UNGLABOMAN,  LESQUARE,  LONDON 
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STAINIZSS 

STEEL 


STAINLESS 

STEEL 


IN  ALL  FORMS 
AND  FINISHES 


SHEET 

STRIP 

BIR 

WIRE 

SECTIONS 

TUBE 


CRSTINOS 


COMPONENTS 


PADLET  &  VENABLES  LTD 


SUPREX  WORKS  LIVERY  STREET  BIRMINGHAM  3 

Phon«  CENTRAL  4731-4 
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From  these  two  great  tinplate  plants 
comes  two-thirds  of 
Britain’s  modern  tinplate 


lx 
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Velindre  Works,  near  Swansea.  Opened  in  1956 


Products  made  by  The  Steel  Company  of  Wales: 

Hot-rolled  mild  steel  plates,  sheets  and  coils 
Cold  reduced  mild  steel  sheets  and  coils 

S.C.  W.  **Cor-Ten"  Brand  high  strength  low  alloy  steel,  in  plate  and  sheet  gauges 
Galvanized flat  and  corrugated  sheets 

Cold  reduced  tinplate  in  hot-dipped  and  electrolytic  qualities  \  Enquiries  to ; 

Hand  n,ill  ho, -dipped  tinplate  [ 

Cold  reduced  and  hand  mill  black  plate  J  Swansea,  glam 


miMmmimi 


Two  heads  are  better  than  one  so  send  that  flavouring  problem  to  the 


FREDK.  BOEHM  LTD,. 
CONTINUES  TO  SUPPLY 


As  acknowledged  experts  in  the  field  of  food  flavouring  it  is  possible 
that  we  have  the  answer  to  your  immediate  flavouring  problem.  If  not, 
the  Boehm  Experimental  Kitchen  will  get  to  grips  with  it  and  do  its  best 
to  find  a  solution.  This  service  is  absolutely  free  and,  needless  to  add,  is 
becoming  more  and  more  popular  with  manufacturers.  Incidentally, 
many  products  today  owe  a  great  deal  to  the  shrewd  advice  and 
technical  help  of  Fredk.  Boehm  Ltd.  Why  not  put 
your  problem  in  the  post  to  them  NOW? 


Mono-sodium  glutamate  S>9%  pure. 


Autolysed  Yeast  Extract. 


Hydrolised  Protein, 


FREDK.  BOEHM  LTD..  19  BENTINCK  STREET.  W.l  Telephone  WELbeck.  7933 


Wliy  shouldn’t  Daisy  move  with  the  times? 


Do  you  want  to  lag:  behind?  Vou  wouldn’t  say 
so  — but  that’s  what  you’re  doing  if  you  don’t 
use  Qolden  Glow  for  your  bulk  milk  needs. 
Golden  Glow  is  just  like  milk —but  it’s  easier  to 
store,  easier  to  handle  and  keeps  much  longer. 
And  for  bulk  users  it’s  certainly  much  more 
economical. 


<»aioEnGLoU> 


for  all  your  needs 

ENGLISH  MADE 


1 


66-lb  polythene-lined 
cartons 

as-lb  lever  lid  tins 


-1 


aS-lb  tins,  lever  lid 
as-lb  and  66-lb 
waxed  bags 
polythene-lined 


FULL  CREAM 
MILK  POWDER 
Spray  and  Roller 
process 


h" 


SEPARATED 
MILK  POWDER 
Spray  and  Roller 
process 


GOLDEN  GLOW  •  D.MJ>.  SALES  LTD  •  CENTRAL  BUILDINGS  •  GUILDFORD  Tel.:  GUILDFORD  2346 
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Mather  &  Platt 


MODERN 


FILLING 


mrnip  4r(.«rir 
tfAtK4jm 
luacmiff*  • 


High-speed 

Universal  Filler  {500  cpm) 


MACHINERY 


These  modern  machines  are 


part  of  a  new  and  complete 
range  of  designs  by 


Mather  &  Platt  Ltd  for  the 


canning  industry. 

They  combine  a  high  degree 
of  accuracy  with  high 
speed  and  simple  and 


WMHtOtVtArT  L* 
•ttOCUW 
•MWMttTtH 


High-speed  Solid  and 
Liquid  Filler  {300  cpm) 


economical  maintenance, 
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Here’s  the  swiftest,  cleanest, 
cheapest  method  of  delivering 
Pure  Dried  Vacuum  Salt.  ICI’s  new 
air-discharge  vehicles  deliver  the  salt  in  bulk 
straight  from  our  factory  to  yours.  The  salt  is  pumped 
automatically  into  your  silo  or  saturator — 
there’s  no  manhandling,  no  sacks  and  no  risk  of  contamination. 
Think  of  the  saving  in  cost ! 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED, 
LONDON,  S.W.1. 


Send  now  for  our  free  booklet 
*  Streamlined^— it  gives  full 
details  of  this  new,  time-and- 
money-saving  service. 


59 
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This  is  the  only  book  dealing  exclusively  and  fully  with  ubie  and  baking  margarines,  cooking’  ats,  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fau  used,  accompanied  by  up  to  date  world  smistics,  and  deals  in  great  deuil 
with  every  aspect  of  their  production.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  planning  a  new  factory. 


MARGARINE 


Price  46s.  net 
Demy  8vo. 


£  And  Other  Food  Fats 

_j  M.  E.  Schwitzer,  M.I.Chem.E. 

—I 

^  If  you  have  found  Mr.  Schwitzer's  book  Continuous  Processing  of  Fats  useful,  then  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references,  42  illustrations  and  25  tables. 

O 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  World  Trade.  Fats  used  in 
^  Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 

Z  Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Related  Products. 

O  Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 

t4J  Legal  Aspects.  Subject  Index. 


DURATAX'  MIX€RS 

provide  the  best  results 


★  Please  write  for  illustrated  Leaflet 


Following  a  welUproved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 


10  Quart 
IS  Quart 
20  Quart 
30  Quart 
60  Quart 
80  Quart 


£81 

£108.  lOs. 
£153 
£199 
£283 
£374 


You  invest  when  you  buy 

I  ■  n  A  V  A 


The  DURATAX  complete 
with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook 
costs  considerably  less  than 
other  makes.  Compare  our 
prices.  Additional  attach* 
ments  may  be  operated. 


LEADING  IN 

QUALITY— DURABILITY— SERVICE 


CHEAPEST  TO  PURCHASE 
AHD  MAINTAIH 


JOHN  HUNT  (BOLTON)  LTO 

ALMA  WORKS  •  RASBOTTOH  STREET  •  BOLTON  •  ENGLAND 

Telephone:  Bolton  S83I-2  Telegrams:  Hunt  5381  Bolton 
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Kellie  Announces 

New  all  purpose  Autoclave 


FOR  PROCESSING  FREIT  PULPS, 
JAMS,  JELLIES,  JUICES 
WITH  STEAM  AND  COMPRESSED 
AIR  OR  STEAM  AND 
VACUUM  ARRANGEMENTS 

Patent  No.  684357,  other  patents  pending 


No  steam  jacket  Is  employed,  there  is  no  local  overheating 
or  skin  burning  of  the  product,  no  pitting  or  erosion. 

NO  METALLIC  CONTENT  IN  THE  FINISHED  PRODUCT 

Processing  is  by  patent  steam  heated  Revolving  Caiandria 
The  Caiandria  incorporates  a  Swash  Plate  Impeller 

The  rotating  movement  of  the  Caiandria  continually 
cleans  the  heating  elements 

The  ratio  of  the  rotating  heating  surface  to  volume  is 
50  per  cent  greater  than  that  of  a  steam  jacketed  Autoclave 
resulting  in  greatly  increased  production 

When  operating  as  a  batch  fruit  pulping  unit  added  water 
content  is  controlled  at  a  predetermined  figure 
Designed  to  supersede  steam  jacketed  vessels  of  all 
types,  this  all  purpose  unit  achieves  results  which  from 
the  point  of  view  of  economy,  efficiency  and  quality 
of  product  cannot  be  equall^. 


KELLIE  for  FOOD  PLANT 

ITn'tt  today  for  further  particulars  to: 

ROBERT  KELLIE  &  SON  LIMITED  DUNDEE  SCOTLAND 

Ttlephone:  Dundee  2819  (Hines)  Telegraphic  and  Cable  address:  “ Kellie”  Dundee  .  Code  A.B.C.  (5th  Edn). 


Food  Manufacture — February^  1957 


Ixvii 


Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 


I 


Stainlesf  Steel  Double'effect 
Evaporating  Plant  for  whey, 
inttalled  at  Ezpreaa  Dairy  Company, 
Whittington,  Shropthire. 


Designers,  manufacturers 

and  suppliers  of 


Evaporators  (single  or  multiple  effect)  for  the  produc¬ 
tion  of  evaporated  or  condensed  milk,  dried  milk  powder, 
whey  powder  or  paste,  coffee,  vegetable  and  fruit  extracts 
etc.,  and  all  trade  liquors.  Also  malt  extract  plant,  food 
yeast  plant  etc. 


waca  *  y  ■■  ■  lir  nir-S — S  Distillation  Plant — continuous  or  intermittent — for  ^ 

f"riB— —  iBis  Mil  M 1  rectified  spirit,  whisky,  ether  etc.  and  for  acetone  re- 

— ^CTil  n— —  — iw  — MTM—  covery.  Also  Bennett’s  patent  Double-effect  Distillation  i 

^  ■  I  ■  Colunms.  Complete  installations  or  simple  components.  | 

Water  Distillation  Plant  of  any  size,  for  land  or  j 
marine  installation.  Designs  submitted  for  marine  coil  | 
fypc>  submerged  calandria  type  or  vapour  compression  | 
\  type  of  evaporator.  | 

Equipment  supplied  in  Stainless  Steel,  t 

Clad  Material,  Copper,  Aluminium,  *  Monel  ’  Metal, 

milll^lBmiiUHilllliH^^^MiiBH 

BENNETT,  SONS  Si  SHEARS,  LTD.,  9-13  OEOROE  STREET,  If ANCRE8TER  SQUARE,  LONDON,  W.l.  PHONE:  WELBECK  8301  (6  LINES)  WORKS!  BIRMINOHAM,  LEEDS.  LONDON.  I 
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OMPLETE  ELIMINATION  BY  FILTRATION 
OF  FOG  DUST  AND  BACTERIA 


UTOMATICALLY  CONTROLLED 
TEMPERATURE  AND 
HUMIDITY 


ONDENSATION 
AND  FUME 
REMOVAL 


)RYING 


A(R  CONDITIONING  BY 


JAMES 


&  CO.  LTD. 


ESTABLISHED  IN  18  58 


VICTORIA  WORKS  •  FARNWORTH  •  NEAR  BOLTON  •  LANCS. 


PROTECTIVE 

SCLOTHINO 


1  HE  Howard  Proportioning  Pumps  are  made  with  liquid  ends  in  suiuble 
materials  to  handle  the  majority  of  corrosive  liquids  met  with  in  the  Chemical 
and  Refining  Industries.  They  give  and  maintain  a  very  high  degree  of 
accuracy  in  pumping  pre-determined  quantities  of  acids  and  alkalis. 
Designed  to  meet  the  exactive  conditions  found  in  modem  refinery  and 
chemical  plants,  they  are  of  robust  construction,  built  from  the  best 
materials  to  operate  for  long  periods  with  the  minimum  attention. 
Four  sizes  are  available  to  give  outputs  ranging  from  i  gallon  per  hour  up 
to  a,ooo  G.P.H.  Pumps  can  be  made  for  pressures  up  to  ia,ooo  pj.i. 

Made  under  Moore  and  Charlton  Patents  476953  and  500569 
The  pump  shown  is  our  size  i  HL/DE  made  from  Firth 
Vickers  a54  Stainless  Steel  and  is  used  as  an  injection 
pump  on  the  Isopropanyl  Plant  of  a  large 
petro-chemical  concern,  it  handles  70  per  cent,  straignt 
HaS04  at  a  temperature  of  4o°C.  against  a  pressure 
of  150  p>s.i.  maximum,  pumping  rate  600  G.P.H. 


TEXAS  OIL 


For  further  details  of  the  range  available — 
ivith  outputs  up  to  sooo  galls,  per  hour  at  pressures 
up  to  I  sooo  lbs  j  square  inch — write  to: 


Howard 


PNEUMATIC  EN6INEERIN6  CO.  LTD. 

Talaphowa;  EastbouriM  1171  •  Talagpaim  A  OabtaK  Nowmatfs 
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YOU  CANNOT  OBTAIN 


DEHYDRATED  VEGETABLES 


WHETHER  CHOPPED 
KIBBLED.  DICED 
GRANULATED,  POWDERED 
OR  STRIPS  AND  FLAKES 

AND 

DEHYDRATED  MEATS 


EQUAL  IN  QUALITY  AND 
VALUE  ELSEWHERE 


AND  THERE  IS  A 

^^^c/nSenjccr 

PRODUCT 

FOR  EVERY  PURPOSE  IN 
FOOD  MANUFACTURING 


THEY  ARE  TODAY  THE  ACKNOWLEDGED 

FINEST  DEHYDRATES  I 

I _ I 

DEMBY,  HAMILTON  &  CO.  LTD 

25  MONUMENT  STREET,  LONDON,  E.C.3 


Telephone:  MANSION  HOUSE  5106  &  4271 


Cables:  BUCEPHALOS  LONDON 
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FORTIUS  } 


Atlas  sifters  and  Mixers 


The  well-known  effidenqr  and  economy  of 
the  Atlas  Mixer  is  the  outcome  of  many  years 
of  research  and  practical  experience  of  mixing 
problems. 

Worthy  of  the  highest  traditions  of  Porteus 
design  and  craftsmanship,  the  Atlas  Sifter  and 
Mixer  can  mean  better  processing  for  your 
products. 

May  we  send  you  a  catalogue  or  give  you  expert 
advice  on  any  mixing  problem. 


I  fOEAL  FOk 

piQuf^  I 


GEORGE  PORTEUS  AND  SONS  (LEEDS)  LIMITED,  Provender  Milling  Machinery  LEEDS  BRIDGE  WORKS  •  LEEDS  10 

GP  m 


Harvey 


PERFORATED  METAL 

Accurately  perforated  and  extremely  durable,  ‘  Harco  ’ 
Perforated  Metal  is  produced  in  most  metals  for  any 
grading,  screening  or  sorting  requirement.  A  wide 
range  of  plain,  embossed  and  ornamental  patterns  is 
available. 

Send  for  Catalogue  No.  FD  926 


Telephone:  GREenwich  3232  (22  lines) 
G.  A.  HARVEY  &  CO.  (LONDON)  LTD.,  Woolwich  Road,  London,  S.E.7 
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ratio  and  mounting  position  can  be 
supplied.  Units  up  to  20  H.P.  are  available 
from  stock,  larger  sizes  on  quick  delivery. 
Ratios  up  to  82-1. 


Immediate  Delivery  from 
Production  Line 

to  your 

Production  Drive 

Write  Now  for  Publication  No.  5329 '5330/ 14 


or  Phone  BRADFORD  65251  for  immediate  attention. 


([NGIN[[RS).  IIHIHD.  BRiDfORD  3.  fNClANO 

PHONE  6S2SI  (15  LINES)  GRAMS  CROFTERS  BRADFORD '' 


eiAHeo 

MOTORS 

AND 

RSaUCTION 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 

‘  NASH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


R«fd.  Trad*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britein)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


MEAD  OFFICE:  Hyter  Wtrkt,  Ccnunwc*  Way,  Parity  Way,  OroyCaii 
NORTHERN  OFFICE:  13C  Rtyal  Exchaa(a,  Maacbttitr,  t 


TtltFkaat:  Croydoa  tS7C-t 
Ttltpkoat:  RIackIrian  1033 


A  new  edition,  to  be  published  soon 

Food  Industries  Manual 

A  Technical  and  Commercial  Compendium  on 
the  Manufacture,  Preserving,  Packing  and  Storage 
of  all  Food  Products 

Demy  8vo.  18th  edition.  1028  pages.  Illustrated.  65s.  net.  Postage  extra. 

Once  again  the  justification  for  a  new  edition  of  Food  Industries  Manual,  now  the  recognised  work 
of  reference  in  its  field,  is  the  great  advance  in  food  technology  that  has  taken  place  since  the 
seventeenth  edition  was  published.  To  cover  this  enormous  field  is  too  much  for  any  individual, 
however  knowledgeable.  Therefore,  the  Manual  is  the  work  of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  knowledge  based  upon  practical  experience. 

Contents  include:  Flour  and  Flour  Milling,  Breadmaking  and  Confectionery,  Sugar  Confectionery, 
Chocolate,  Jams,  Jellies,  Canning  and  Preserving,  Meat  Products,  Pickles  and  Sauces,  The  Dairy 
Industry,  Food  Dehydration,  Edible  Fats  and  Fatty  Foods,  Fruit  Juice  Products,  Food  Storage  and 
Refrigeration,  Packaging,  The  Boiler  House,  Composition  of  Foods,  Vitamins  in  Foods. 


Leonard  Hill  [Books]  Limited,  9  Eden  Street,  London,  N.W.l 
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WILLIAM  BRYAN  LTD 

%0H,  JJUltU  QjmtiUf 


HERBS  KIBBLED  ONIONS 

VEGETABLE  EXTRACT  ONION  POWDER 

Send  your  enquiries  to: 

3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  RILCATE.  LONDON 


GLASS  ENAMEL 
LINED 
EQUIPMENT 


WOLVERHAMPTON 


Established  1793 


A  Complete  Plant  or  a  Single  Unit. 
Designed  to  meet  your  own  require¬ 
ments,  and  lined  with  a  Hard  Glass 
Enamel  developed  during  over  a 
century  of  service  to  the  chemical 
industry. 


T.  &  C.  CLARK  &  C?.  L" 


Graint : 

CUrli,  Wolverhampton 


TatophoM: 

20204/S 
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<MNO  HAMNCSSCO  Wt  ACRO-fOL  CURVCS 
CMAJMG 

nCLOS  or  low  PMiSUM.  causmc  suctiok 


ntLOorvvJ" 


Condensation  is  a  familiar  problem  to  all  connected  with  the  baking  industry. 
Apart  from  causing  discomfort  and  a  loss  of  efficiency  amongst  personnel, 
condensation  results  in  damage  to  paintwork  and  the  building  fabric;  it  also 
encourages  the  germination  of  undesirable  mould  growth.  However,  with 
Colt  Natural  Ventilation,  condensation  can  be  prevented  at  the  same  time 
as  excessive  heat  is  removed,  providing,  in  the  first  place  that  moistiur  gains 
have  been  accurately  measured. 

A  complete  ventilation  survey  including  a  site  visit  and  fully  detailed  report  is 
provided  without  obligation  or  charge  by  the  Colt  Technical  Advisory 
Service.  Our  w  ide  experience  gained  in  the  ventilation  of  all  types  of  buildings 
for  over  9000  major  industrial  and  commercial  organisations  is  at  your 
disposal. 

Whatever  your  problem,  be  it  heat,  fumes,  smoke,  steam,  or  condensation, 
Colt  can  cure  it. 


nil 


y  iiiiiiV 

^  CONVCCTON 
^  CUNMNTS 


Above  is  a  sectional  view  of  the  Colt  SR 
type  ventilator  often  used  in  bakeries.  With¬ 
out  any  of  the  disadvantages  of  noise,  wear 
and  tear,  maintenance  or  running  costs,  one 
of  these  ventilators  can  provide  continuous 
positive  extract  at  a  rate  of  400(000  cubic 
feet  per  hour. 


Send  for  Free  Mansutl  on  Coh  Ventilation  to  Dept.  F.6/2 

VENTILATION  ( 

COLT  VENTILATION  LTD  •  SURBITON 
TELEPHONE:  ELMBRIDCE  6511  (10  lines) 


SURREY 


Branches  at:  Birmingham,  Bradford,  Bridgend  (Clam.),  Bristol,  Coventry, 
Dublin,  Edinburgh,  Glasgow,  Liverpool,  London,  Manchester, 
Newcastle-upon-Tyne,  Sheffield,  and  Warwick. 


V.S.A.  Subsidiary:  Coh  Ventilation  of  America  Inc.,  Los  Angeles. 
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Agents  in:  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia, 
Madagascar,  Malaya,  Mauritius,  New  Zealand,  Pakistan,  Portugal, 
North  and  South  Rhodesia,  and  South  Africa. 


ALFRED  DODMAN  &  CO.  LTD. 


Bjr  o(>pot'ntm«nt' 
IP  Her  Mattstf 
Quern  Elliabeth  II. 
Engineen. 


Telegrams:  *' Dodman,  King’s  Lynn.” 


Telephones:  2720  &  27M  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 


By  apfioinonent 
to  Her  Majetty 
Queen  Elizabeth  II. 
Engineers. 


Manufacturers  of  Canning  Machinery 

- including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 


LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON.  E.C.2  •  Telephones:  Royal  I7S9  &  1750 


Motor  Control  Gear 


A  full-range  of  Automatic  Direct- 
Switching  Contactor  Starters  — 
either  with  or  without  isolators 
— available  up  to  300  h.p. 

Furthor  dotalh  on  application. 


Type  AX  axe  I  DIreetSultdiIng 
Starter— up  w  7i  h.p. 


Type  AX  axe  V  Ofrtct-SwftcMnf 
Starter— up  to  3  h.p. 


THE  DONOVAN  ELECTRICAL  CO.  LTD 


Stechford  •  Birmingham  33  {iondon  dekts  n9-i si  toak  way,  n.7  •  Glasgow  defot:  22.  nn  staeet,  cj) 
Salt  Enginaart  In  LONDON,  BIRMINGHAM,  MANCHESTER,  GLASGOW,  BELFAST,  BOURNEMOUTH 
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Made  from  ‘Darvic’  p.v.c.  sheet 
tough,  corrosion-resistant,  hygienic 


Tank  made  from  ‘Darvic’  p.v.c. 
sheet  by  William  Freer  Limited  for 
J.  Goddard  &  Sons  Ltd.,  Leicester. 
Tanks  are  supplied  with  Goddard’s 
‘Silver  Dip’  for  cleaning  cutlery  and 
silverware  in  hotels  and  catering 
establishments. 


i(lll(hll  (I 


IJ^I 


////'. 


# 


D 


^ARVic’  P.V.C.  SHEET  IS  a  tough  plastic  material  with  high  impact  strength. 
It  has  many  uses  in  the  chemical  and  other  industries  and  in  the 
catering  trade.  ‘Darvic’  resists  chemical  corrosion,  is  non-inflammable, 
odourless,  and  does  not  taint  food  or  drink.  It  is  rigid  even  in  thin  sheets,  has 
low  thermal  conductivity,  and  is  available  in  a  wide  range  of  colours  including 
multi-coloured  laminates.  The  shaping  of ‘Darvic’  presents  no  difficulties. 


‘  Darvic  ’  is  the  registered  trade  mark  for 
the  rigid  p.v.c.  sheet  made  by  I.C.I. 


.IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  •  LONDON  •  S.W.l 
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•  TRANSPARENT  CELLULOSE  FILM  • 


MANUFACTURERS 

British 

Rayophane 

Ltd. 

WIGTON 

CUMBERLAND 

★  ★  ★ 


X. 


O  REELS  I  SHEETS  (COLOURLESS  I  COLOURED:  • 


RAYOPHANE 


PROTECTION 


AND 

WRAP-APPEAL 


SOLE  SELUNG  AGENTS 

FELBER,  JUCKER 

&  CO.  LTD. 


LONDON  *  TImitm.  Houm 
Qumii  St.  Plac.,  C.C,4 
T.I.:  aTY  I0S7  (4  Mm.) 
Gtmim  :  F.lb.r,  Stock,  London 

MANCHISTER:  29  Potor  Stroot 
To!.:  Btecklriu^  3337  (6  Uom) 
Gramt  i  Folbor,  MMtchMtM' 


The  two  representatives  of  Alkyl  Gallates 
extensively  tested  by  famous  research 
workers  and  finally  accepted  as  the  most  reliable 
and  harmless  Antioxidants. 

Uniform  and  dependable  purity. 

Specified  in  the  British  Pharmaceutical  Gxiex 
1 949  edition. 


Officially  approved  by  the  auth  jrities  in  the  U.S.A.,  Canada,  Norway 
and  Sweden  as  ANTIOXIDA  STS  FOR  EDIBLE  FATS  AND  OILS 
Write  for  further  particulars. 


NIPA  LABORATORIES  LTD.  TREFOREST  INDUSTRIAL  ESTATE  Nr.  CARDIFF 


Distributors:  P.  SAMUELSON  &  CO.  ROMAN  WALL  HOUSE,  I  CRUTCHED  FRIARS,  LONDON,  E.C.3 


IlDCX 
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Mitchells 


make 


Type  GA  fluid  mixer  /or  medium 
speed  mixing  of  semi-viscous 
fluids  and  where  gentle  agitation 
is  required. 


To  the  Foodstuffs  Industry  we 
can  supply  a  wide  range  of  fluid 
agitating  equipment  for  sugar  syrups, 
sauces,  soups,  brine  solutions  for 
canning,  essences,  flarourings, 
aerated  waters,  marshmallow 
creams,  etc. 

As  Fluid  Agitation  Specialists  we 
have  the  experience  and  **  know- 
how  ’*  to  give  you  the  best  advice  on 
your  fluid  mixing  problems,  whether 
in  the  laboratory  or  on  large  pro¬ 
duction  scale. 


Type  AD  fluid  agitator  for 
high  speed  mixing  of  free- 
flowing  solutions. 


Type  CVD  permanently 
mounted  geared  fluid 
agitator  for  heavy  duties. 


L.  A.  MITCHELL  LTD.  •  37  PETER  ST. 

Telephone:  BLAckfrian  7224  {4  lines) 
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SPENCER  HOFWOOD  LTD 


Series 


n  Kent  -  Jones  &  Martin 
Flour  Colour  Grader 


There’ll  be  more  of  the  better  ones  shortly ! 


IMPROVED  PRODUCTION  FACILITIES  are  meeting  the  ever  increasing  demand  for 
Spencer-Hopwood  boilers  and  we  can.  for  the  first  time  in  years,  cut  the 
waiting  period  to  a  few  months.  For  length  of  service  and  economical  burning, 
quick  raising  of  steam  and  ease  of  maintenance,  Spencer-Hopwood  boilers  have 
set  the  highest  standard  in  every  industry  demanding  moderate  amounts  of  steam. 
If  you  are  interested  in  raising  steam  efficiently,  place  your  enquiries  with  us  now. 
Many  engineers  believe  Spencer-Hopwood  boilers  well  worth  waiting  for— 
you  won't  have  to  wait  long. 

Capaeltl«§  TOO  to  3,SOO  lb  hr. 


FORTH  BANK  WORKS.  NEWCASTLE  UPON  TYNE  I 


SUBSIDIARY  OF  ROBERT  STEPHENSON  &  HAWTHORNS  LTD.  Partners  In  progrtfn  in  THE  ENGLISH  ELECTRIC  GROUP 


Universally  accepted  as  the  only  reliable  method  of 
measuring  flour  colour  and  as  the  sole  means  of 
expressing  this  value  in  a  form  suitable  for  recording 
or  comparison,  the  Series  11  Kent- Jones  and  Martin 
Flour  Colour  Grader  now  embodies  the  following 
improvements: 

1.  A  new  opucal  lyttem  permits  more  accurate  calibration,  facilitates  lamp 
and  cell  replacement  and  ensures  that  all  instruments  will  give  equivalent 
results. 

2.  GreaUy  increased  sensitivity  provides  greater  accuracy  in  reading. 

3.  Range  modification  enables  the  whitest  flours  to  be  graded. 

4.  Permanent  built-in  standards  keep  a  constant  check  on  performance. 

3.  Neater  construction  gives  more  attractive  appearance  and  greater  ease  in 
cieaning. 


HENRY  SIMON  LTD 

CHEADLE  HEATH  •  STOCKPORT 
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•  Available  from  stock 

•  Totally  enclosed  fan  cooled 

•  End  windings  taped  to  give  inter- 
phase  insulation  and  rigidity 

•  Six  leads  brought  out  to  terminal  box 

•  Outputs  up  to  25  h.p, 

•  Double  impregnation 

•  For  normal  duty  in  any  part  of  the 
world 

•  Standard  dimensions  to  B.5.  2033 
(I9S4) 


a  lifetime  of  service... 


motors 

Ask  for  Technical  Description  No.  431 


THt  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE.  KINGSWAY,  LONDON.  W.C2 
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Latest  Machinery 


FOOD  PROCESSING 
FRUIT  &  VEGETABLE 
PRESERVING 
CONFECTIONERY 
MANUFACTURE,  ETC. 


CONSULT 


FRUIT  PULPING  PLANT 

TYPES  AND  SIZES  TO  SUIT  EVERY  NEED 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE.  Telephone  4181 

LONDON  OFFICE: 

SUNRIDGE,  RUDEN  WAY,  EPSOM  DOWNS.  SURREY 
Telephone:  Burgh  Heath  2749 

Established  1835 

LARGEST  JAM  &  CONFECTIONERS’  MACHINISTS 
IN  THE  TRADE 


KINGSBURY  WORKS,  KINGSBURY  ROAD,  LONDON,  N.W.9. 

Telephone:  COLindale  4621-3  Telegrams:  Lektropowa,  Hyde.  London. 
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The  fingerprints  of  disease  can  destroy  the  small  baby  in 
the  cradle  or  your  hearty  work  companion.  Instantaneous 
and  ample  hot  water  is  the  greatest  single  combatant  to 
dirty,  disease-spreading  hands — and  gas  provides  it 
efficiently,  reliably,  instantly  and  cheaply. 


—CONSULT  rOUN  AMEA  GAS  BOANO 


(tsued  by  the  Gat  Council 


THE  GAS  INDUSTRY  MAKES  THE  BEST  USE  OF  THE  NATION'SCOAL 
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rotary 


See  ALBRO  for  Fillers  <&  Cappers 


ALBRO'S  completely  automatic  I  S-head low  vacuum- 
operated  rotary  filler  can  speed  your  production  with  an 

up  to  300  dozen  bottles  per  hour.  H 

Bottles  are  automatically  filled  to  pre-determined  level  I 

and  (felivered  perfectly  clean  and  dry.  There’s  H 

drip  and  damaged  bottles  are  automatically  rejected.  The  H 

mai^ine  is  self-cleansing  and  very  easily  dismantled— there  ■ 

are  no  small  parts  to  lose  or 

Other  models  include  10-head,  24-head  and  30-head  type. 

These  low  vacuum  operated  valve/ess  fillers  are  suitable  for  W 

a  large  range  of  liquids  up  to  a  heavy  gravity  squash.  ■ 

There  are  other  models  capable  of  handling  heavy  emulsions.  'WM  H 

Ask  for  full  details  or,  better  still,  a  demonstration.  H 

ALBRO  Filling  Machines  ■  X 

for  Liquids,  Powders  and  Pastes 

ALBRO  FILLERS  &  ENGINEERING  CO.' LTD.,  Wharf  Rd.,  Ponders  End,  Middx.  Phone:  Howard  2622.  Grams;  Albromach,  Enfield 


'WETTER”  ELECTRIC 
MEAT-CIJTTIIVG  RAIVDSAWS 

for  dealing  with  frozen  meat,  fresh  meat,  bones,  etc.  •  Indispensable  to 
Sausage  Factories,  Wholesale  Meat  Depots,  etc. 

SAUSAGE-MAKING  MACHINES  A  SPECIALITY 


MINCERS  AND  BOWL  CUTTERS 
SAUSAGE  FILLERS  AND  LINKERS 
MEAT  MIXING  AND  DICING  MACHINES 
MEAT-CUTTING  BANDSAWS 
SAUSAGE  SKIN  SPOOLERS 
DRIPPING  AND  LARD  FILLERS 
MEAT  COOKING  PLANT  AND  TROUGHS 

Write  for  Illustrator  folder — 

J.  C.  WETTER  &  Co.  Ltd. 


Made  in  3  sizes. 

Also  a  special  Junior  model  available 
for  Retail  Establishments. 


23  MIDDLE  STREET,  WEST  SMITHFIELD,  LONDON,  E.C.I 


Phone:  MONarch  8936-7-8 
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You’ll  find  that  years  of  rough 
treatment  won’t  damage 
Stelcon  Floors.” 


Where  factory  traffic  is  toughest, 
put  down  Stelcon  Floors.  They  pay  for  themselves  by  saving 
costly  repairs.  Being  level  and  staying  level,  they  keep  things 
smooth-ninning,  not  only  inside  but  outside  on  loading  bays, 
runways,  etc.  In  fact,  Stelcon  Floors  are  ideal — dustless,  hygienic 
and  perfectly  suited  to  modem  mechanical  handling  methods. 


'  Stelcon  Anchor  Steel  Plates 
are  what  their  name  implies — 
steel  anchored  and  bedded  down  in 
concrete.  In  fact,  it  would  take  a 
bomb  to  break  up  a  Stelcon  Floor  ! 


FLOORS 

in  every  industry 
— everywhere 


STELCON  (INDUSTRIAL  FLOORS)  LTD.,  CLIFFORD’S  NN,  LONDON.  E.C.4.  TELEPHONE:  CHAncery  9841 
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Wheel  the  Rapistan  “Stevedore”  to  the  job,  plug  in  to  your  nearest  power 
point,  and  it’s  ready  to  load  or  unload;  to  move  materials  into  balcony 
bins  or  stack  at  any  angle  up  to  45°.  Use  the  “Stevedore”  as  a  portable 
booster  in  a  gravity  conveyor  line  or  as  a  horizontal  conveyor ...  in  any 
capacity  it  is  your  best,  most  efficient  and  economical  way  of  handling 
cartons,  kegs,  bags,  boxes  or  rolls. 

Rapistan;  America’s  most  successful  unit-conveyor  system,  is  now 
manufactured  in  Britain  to  traditional  British  standards.  Thanks  to  its 
versatility,  high  standard  of  manufacture  and  many  exclusive  design 
features,  Rapistan  offers  you  more  for  your  money— helps  you  iceve  more 
money. 


A 

i 

MANUFACTURERS  EQUIPMENT  CO.  LTD.  (Dept  I  ),  SUHON  ROAU,  HULL  t:!^! hull-J 
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Also  available  -  Rapistan 
wheel  or  roller  Gravity 
Qtnveyors ;  portable  or 
permanent  Powered 
models  :•  as  separate 
units  or  as  a  complete 
flow  system. 


There  is  an  M.E.C 
Technical  Representa¬ 
tive  in  your  area,  trained . 
to  advise  ...  he  might 
save  you  thousands  of 
man-hours. 


Your  first  step  towards 
higher  production  and 
lower  overheads  is  to 
send  NOW  for  Rapistan 
Catalogue  781/16. 
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“Easiclean” 


The  best  pump 
yet  for  all  liquids  from 
milk  to  dough 

This  new  departure  in  food  pumps  is  made  in  stainless 
steel  and  other  special  materials.  It  embodies  the  well 
tried  “Plenty”  pumping  principle  and  has  no  springs  or 
valves  in  its  construction.  The  “Easiclean”  pump  is 
thoroughly  hygienic,  there  are  no  hidden  pockets  or 


crevices,  it  is  so  simple  that  it  can  be  dismantled  for 
cleaning  or  reassembled,  by  unskilled  labour  in  less  than 
a  minute.  This  is  a  pump  you  should  know  more  about. 
Enquiry  commits  you  to  nothing. 


PLENTY  &  SON  LTD.  Newbury.  Berks. 

Telephone;  NEWBURY  7.  Telegrams:  PLENTY.  NEWBURY. 

Also  makers  of  Variable  Positive  Displacement  Pumps 
and  Mixing  Machines  In  all  sizes. 
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LODERS  &  NUCOLINE  LTD. 

Southern  Arro 

UNILEVEK  HOUSE  •  BLACKFRIAKS  LONDON  E  C.A  •  TH  CENtral  *313 

Northrrn  Arra  itotlond  and  Northern  Ireland 

LIVERPOOL  ROAD  •  WARRINGTON  19.  BLYTHSWOOOSQ  •  GLASGOW C  l. 

LANCS  Ttl  WARRINGTON  800  T*l  GLASGOW  CENTRAL  8911 


toffee  ? 


You  don't  have  to  look  into  the  crystal  for 
the  answer  to  a  bright  future  in  toffee 
making.  For  over  50  years  NUCOCOS,  the 
supreme  confectionery  butter,  has  been  the 
lucky  star  of  quality  toffee  manufacture. 

NUCOCOS  gives  resistance  to  stickiness, 
candying  and  softening.  It  increases  the  shelf 
life,  and  gives  an  added  quality  to  toffees  by 
reason  of  the  extra  creaminess  it  imparts  .  .  . 
it's  the  way  that  toffees  made  with  NUCOCOS 
go  down,  that  puts  sales  up. 

Our  Advisory  Department  is  always  at  your 
service  and  will  be  happy  to  provide  full 
technical  details  of  NUCOCOS. 

fo0ees  losie  Mkr 


LN  33-S-IOO 
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Sugar  and  sucrochemistry 

Sugar  has  been  in  the  news  lately  almost  as  much  as 
petrol.  Like  petrol,  sugar  has  become  dearer, 
primarily  for  the  same  reason.  The  closing  of  the 
Suez  Canal  caused  world  sugar  prices  to  rise  in 
November.  These  increases  now  have  a  greater  effect 
in  this  country  because  the  Sugar  Act,  which  came 
into  force  on  January  i  and  returns  sugar  importing 
to  private  hands,  exposes  domestic  prices  to  world 
market  fluctuations  to  a  greater  degree  than  hitherto. 
By  the  middle  of  January  the  basic  price  of  Tate 
and  Lyle  granulated  sugar  in  2-cwt.  bags  was  86s. 
per  cwt.,  15s.  6d.  higher  than  at  the  end  of  Decem¬ 
ber.  These  increases  will  inevitably  make  themselves 
felt  in  the  prices  of  confectionery,  jam,  etc.,  but  they 
have,  of  course,  had  an  immediate  effect  on  the  prices 
of  sugar  in  the  shops.  Anticipation  of  increased 
prices  has  led  to  a  certain  amount  of  hoarding  and 
to  local  shortages  of  packed  sugar  which,  in  turn, 
gave  rise  to  rumours  of  rationing.  These  rumours 
have  been  effectively  dispelled  by  Tate  and  Lyle, 
who  have  emphatically  denied  any  possibility  of 
scarcity,  pointing  out  that  all  they  are  short  of  are 
packages. 

In  the  long  term,  of  course,  the  problem  of  the 
sugar  industry  is  over-production,  and  it  is  this  which 
has  stimulated  research  into  what  is  called  sucro¬ 
chemistry.  The  purpose  is  to  find  profitable  non¬ 
food  uses  for  sugar  and  its  by-products.  Leading 
research  in  this  field  is  the  Sugar  Research  Founda¬ 
tion  of  New  York  which  recently  announced  the 
licensing  of  a  process  for  making  detergents  and 
emulsifying  agents  from  sugar  esters.  Seven  firms 
have  been  licensed,  one  in  Denmark,  two  in  France, 
one  in  Cuba  and  three  in  the  United  States.  Several 
British  firms  have  expressed  interest.  The  products 
are  made  from  the  methyl  esters  of  fatty  acids  and 
sucrose  by  an  alcoholysis  reaction,  a  marriage  of  fat 
and  sugar.  They  are  said  to  be  excellent  and  in¬ 
nocuous  detergents,  completely  indifferent  to  hard¬ 
ness  in  water.  It  is  also  claimed  that  they  can  be  pro¬ 
duced  at  prices  strictly  competitive  with  petroleum- 
based  detergents.  The  harmless  nature  of  these  de¬ 
tergents  would  commend  them  for  use  in  the  food 
industry  as  cleaning  agents  and  as  emulsifiers.  Sugar 


ester  added  to  food  is  reported  to  make  it  more 
digestible  and  thus  of  great  benefit  to  older  people, 
for  the  failure  to  assimilate  fat  efficiently  is  a  common 
digestive  complaint. 

Drying  oils  for  paints,  plastics,  pesticides  and 
organic  intermediates  are  other  likely  end-products 
of  sucrochemistry.  While  the  main  job  of  the  sugar 
industry  will  always  be  to  supply  the  world  with  an 
imjx)rtant  food,  the  development  of  ancillary  uses 
for  sugar  should  strengthen  its  ability  to  overcome 
the  problem  of  gluts  and  generally  lead  to  greater 
stability  and  efficiency. 


Less  British  fish 

While  the  general  trend  in  Europe  and  elsewhere  in 
the  world  is  towards  an  increased  catch  of  fish, 
figures  for  the  United  Kingdom  catch  show  little 
variation  in  recent  years  and  are  less  than  those  for 
pre-war  years,  according  to  the  “  FAO  Yearbook  of 
Fishery  Statistics”  (Vol.  V,  Production  and  Fish¬ 
ing  Craft,  H.M.S.O.,  15s.  net). 

In  1955,  the  British  catch  was  1,099,700  metric 
tons  as  compared  with  1,197,800  in  1938  and 
1,205,800  in  1948.  Nearly  every  other  European 
country  has  steadily  increased  its  catch  since  the  war, 
though  there  is  little  change  in  the  catch  of  France; 
530,300  metric  tons  were  caught  in  1938  as  compared 
with  522,700  in  1955.  In  1938  Germany  (including 
East  Germany  and  other  areas  of  pre-war  Germany) 
caught  776,500  metric  tons.  In  1955  West  Germany 
alpne  caught  776,900  metric  tons. 

Fish  production  in  the  U.S.S.R.  has  risen  from 
1,520,000  (1938)  to  almost  2,500,000  metric  tons 

(1955)- 

The  ending  of  the  fisheries  dispute  between  Britain 
and  Iceland  may  have  a  detrimental  effect  on 
some  European  fish  producers.  Landings  by  British 
trawlers  were  the  same  in  1955  (£41  million)  as  they 
were  in  1951 — the  last  full  year  of  Icelandic  landings. 
Landings  by  foreign  trawlers,  however,  and  in  par¬ 
ticular  by  Danish,  German  and  Norwegian  vessels, 
have  increased  by  as  much  as  50%,  and  it  seems  that 
they  will  be  the  losers  by  the  Icelanders'  return. 
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Margarine  misconceptions 

“Is  margarine  really  made  from  coal?"  asked  a 
reader  of  a  tabloid  newspaper  recently.  He  was 
immediately  put  right  by  the  paper’s  advice  depart¬ 
ment. 

Margarine,  it  declared,  is  made  from  a  number  of 
things,  and  then  proceeded  to  list  them,  starting  with 
lard.  .  .  . 

This  is  typical  of  many  popular  misconceptions 
about  margarine  and  other  man-made  foods.  To 
counteract  them  Van  den  Berghs  Ltd.  have  pub¬ 
lished  an  advertisement  in  a  journalists’  trade  paper 
giving  factual  information  about  margarine.  In 
question  and  answer  form  concise  information  is 
given  on  margarine’s  constitution,  raw  materials, 
manufacture,  nutritive  properties,  consumption,  etc., 
and  a  standing  invitation  is  issued  to  visit  Van  den 
Bergh’s  factories. 

The  advertisement  is  in  a  form  which  can 
be  easily  filed  for  reference  by  sub-editors  and 
librarians. 

On  Van  den  Bergh’s  suggestion  the  advertisement 
is  the  first  of  a  series  in  the  paper  giving  factual 
information  about  important  industries. 

We  wish  the  series  success,  but  there  are  grounds 
for  pessimism.  Not  long  after  its  appearance, 
another  daily  newspaper  forecast  a  rise  in  the  cost 
of  margarine  as  a  consequence  of  dearer  sugar ! 

Quiet i  please 

Food  manufacturers  may  be  affected  by  a  plan  now 
being  considered  by  the  Minister  of  Housing  and 
Local  Government,  for  new  legislation  giving  local 
authorities  increased  powers  to  intensify  their  battle 
against  noise. 

The  idea  is  that  Parliament  should  be  asked  to 
declare  the  making  of  noise  in  certain  circumstances 
to  be  a  “statutory  nuisance.’’  The  Minister  is 
already  preparing  a  new  Bill  to  consolidate  local 
legislation,  and  it  is  expected  that  a  clause  dealing 
with  noise  will  be  included  in  this. 

The  clause,  which  is  in  three  parts,  has  been 
drafted  by  the  law  committee  of  the  Association  of 
Municipal  Corporations,  and  provides  that  any  “  ex¬ 
cessive  or  unreasonable  or  unnecessary  noise  or  vi¬ 
bration  which  is  prejudicial  to  health  or  a  nuisance 
or  an  annoyance  to  householders  or  to  occupiers  of 
premises  ’’  is  to  be  a  “  statutory  nuisance.’’ 

The  second  part  lays  it  down  that  in  any  proceed¬ 
ings  brought  in  this  way  a  defendant  should  prove 
that  he  has  used  the  best  practicable  means  for  pre¬ 
venting  or  mitigating  the  nuisance. 

The  third  part  of  the  clause  declares  that  the  com¬ 
plaint  must  be  made  by  not  less  than  three  occupiers 
of  premises  within  the  vicinity.  It  also  lays  it  down 


that  local  authorities’  right  to  make  byelaws  is  not  to 
be  affected. 

This  move  by  the  association’s  law  committee  fol¬ 
lows  a  full-scale  survey  of  noise  nuisances  through¬ 
out  the  country  and,  in  particular,  their  effect  on 
public  health. 

Lorries  starting  up  from  cold,  street  hawkers’  cries 
and  the  bangs  and  clangs  made  by  the  transfer  of 
goods  from  one  vehicle  to  another  were  among  the 
thousand  and  one  noises  complained  of.  But  such 
noises  as  the  hum  of  the  butcher’s  refrigerator,  the 
whine  of  the  slicing  machine  and  the  drone  “  eman¬ 
ating  from  the  local  bakehouse  ’  ’  were  also  subjects 
of  complaint. 

‘  ‘  I  have  even  heard  of  cases  where  shop  assistants 
have  suffered  nervous  breakdown  because  of  the  con¬ 
stant  noise  of  the  till  keys  being  pressed  and  the  draw 
being  pushed  back,’’  a  London  medical  officer  of 
health  stated.  “Outside  noises  had  obviously  got 
the  girls  down  and  the  constant  noise  of  the  till,  like 
the  drip  of  water,  was  the  last  straw.’’ 

Streamlined  huttermaking 

The  present  trend  in  butter  manufacture  and  pack¬ 
aging  is  to  develop  the  continuous  process  so  as  to 
cut  out  the  buildings  and  space  normally  needed, 
lower  maintenance  costs,  and  streamline  everything 
from  pasteurisation  to  packaging.  A  review  of  con¬ 
tinuous  butter-making  processes  by  E.  B.  Rice  was 
included  in  the  May  1956  issue  of  our  associate 
journal  Dairy  Engineering. 

According  to  recent  research,  butter  should  be 
shaped  and  packed  immediately  after  being  worked, 
to  obtain  the  highest  keeping  qualities.  The  packing 
machines  should  therefore  be  able  to  deal  with  butter 
that  is  still  “  warm.’’  In  order  to  obtain  the  finest 
possible  distribution  of  the  moisture  in  the  butter 
and  to  avoid  bacterial  decomposition  which  would 
lead  to  quality  deterioration,  a  number  of  research 
workers,  particularly  in  Scandinavia,  have  suggested 
the  use  of  mixers.  In  the  latest  continuous  methods 
of  butter  packaging,  the  butter  is  pumped  direct  from 
a  continuously  working  butter-making  machine  into 
an  automatic  butter-packaging  machine.  In  Fette- 
Seifen-Anstrichmittel  recently,  J.  Kalkeschmidt  has 
discussed  this  trend  and  has  traced  the  development 
of  modern  packaging  methods,  starting  with  the 
simple  shaping  machine.  A  great  step  forward  was 
the  introduction  of  the  double  worm  conveyor 
shaping  machine,  where  the  butter  is  pressed 
through  circular  or  oblong  apertures  in  a  continuous 
flow  and  cut  by  wires  into  the  desired  shape.  The 
next  step  was  to  combine  this  machine  with  a  wrap¬ 
ping  machine,  with  an  output  of  up  to  3,000  packets 
per  hr.  A  further  important  refinement  was  the  auto¬ 
matic-weight-controlled  packing  machine  which  en- 
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I  FOOD  INDUSTRIES  MANUAL  | 

I  A  New  Edition  of  a  Famous  | 

I  Work  of  Reference  | 

=  Leonard  Hill  (Books)  Limited  announce  the  | 
i  early  publication  of  the  i8th  edition  of  Food  = 

I  Industries  Manual.  It  is  six  years  since  the  last  = 

I  edition  was  published  and  the  opportunity  has  = 
i  been  taken  to  extensively  revise  and  rewrite  | 
i  this  famous  work  of  reference.  There  are  now  = 

I  15  sections,  namely:  = 

=  Flour  and  Flour  Milling  Food  Dehydration  i 

=  Breadmaking  and  Con-  Edible  Fats  and  Fatty  = 

=  fectionery  Foods  S 

E  Sugar  Contectionery,  Fruit  Juice  Products  = 

E  Chocolate,  Jams  and  Food  Storage  and  Re-  E 

E  Jellies  frigeration  = 

S  Canning  and  Preserv-  Food  Handling  Equip-  E 

E  ing  ment  = 

z  Meat  Products  Packaging  E 

E  Pickles  and  Sauces  The  ^iler  House  E 

E  The  Dairy  Industry  Composition  of  Foods.  E 

E  The  Buyers’  Guide  has  been  completely  re-  E 
E  vised  and  extended  and  includes  directories  of  = 
E  Plant  and  Equipment ;  Raw  Materials ;  Packag-  | 
I  ing  Materials;  and  Trade  Names  and  Marks.  E 
E  The  book  contains  1035  pages  and  costs  65s.  E 
i  net.  A  review  will  appear  in  our  next  issue.  = 
E  Meanwhile  orders  can  now  be  placed  with  | 
I  Leonard  Hill  (Books)  Limited,  Stratford  House,  E 
E  Eden  Street,  London,  N.W. I.  = 
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sures  that  each  packet  of  butter  has  a  weight  accuracy 
within  0-2%.  This  machine  has  a  maximum  output 
of  3,300  packets  per  hr. 

With  the  advent  of  continuous  butter-making 
plant,  it  was  also  necessary  to  resort  to  new  packing 
methods,  especially  for  the  wrapping  of  soft,  un¬ 
salted  cream  butter.  New  machines  designed  for 
this  purpose  are  directly  combined  with  continuous 
butter-making  plants.  The  continuous  string  of 
butter  pressed  forward  by  a  worm  conveyor  passes 
through  a  dosing  cylinder,  where  the  desired  volume 
of  butter  is  pressed  out  by  a  piston  through  a  tapping 
cock.  On  emerging  from  the  tap,  the  butter  is 
wrapped  automatically  in  such  a  way  that  air  in¬ 
clusions  are  avoided.  The  output  is  up  to  4,800 
packets  per  hr. 

Further  research  being  carried  out  is  intended  to 
make  the  process  even  more  hygienic  and  economic. 

Mr.  Sopp*s  strictures 

“The  art  of  container  manufacturing  is  to  make 
your  tin  or  jar  look  bigger  than  all  your  rivals  and 
yet  at  the  same  time  to  design  it  in  such  a  way  that 
it  actually  holds  less,”  suggested  a  writer  on  pack¬ 


aging  recently,  and  was  indignantly  quoted  by  the 
Berkshire  chief  inspector  of  weights  and  measures, 
Mr.  C.  C.  Sopp,  in  his  annual  report. 

Protesting  against  “deceptive  containers,”  Mr. 
Sopp  described  them  as  ranging  from  ‘  ‘  cunningly 
shaped  jars  and  bottles  to  ordinarily  rectanglar 
cartons  which  would  hold  up  to  twice  the  amount  of 
food  they  actually  contained.  “  While  the  correct 
weight  of  the  contents  invariably  appears  somewhere 
on  the  container,  the  average  purchaser  has  been 
deluded  into  thinking  that  he  or  she  is  buying  more 
than  is  actually  received,”  he  complained. 

This  state  of  affairs  should  be  corrected,  says  Mr. 
Sopp,  and  he  hopes  that  any  new  weights  and 
measures  legislation  will  ‘  ‘  bring  a  degree  of  stan¬ 
dardisation  to  pre-packaging.” 

For  our  part,  perish  the  thought.  Life  is  serious 
enough  without  a  heavy  hand  being  laid  on  those 
manufacturers  and  traders  who  seek  to  brighten 
shopping  with  a  fancy  pack  or  two  and  a  pretty 
colour.  So  long  as  the  correct  weight  or  volume 
appears  on  the  pack,  as  is  legally  required,  no  one 
is  really  being  deceived.  Mr.  Sopp's  complaint 
would  have  been  justified  a  hundred  years  ago,  but 
surely  we  have  advanced  somewhat  in  sophistication 
and  literacy  since  then.  If  the  shopping  public  think 
about  over-size,  pretentious  packs  at  all  they  are 
more  amused  than  angered. 

Diet  and  ecs^ema  in  infants 

Dr.  Milton  Hartman  of  the  Stanford  University 
School  of  Medicine’s  allergy  clinic  has  confirmed  a 
view  held  by  several  skin  specialists,  namely  that 
food  is  the  most  likely  cause  of  eczema  in  babies. 
The  American  specialist  characterises  eczema  as  an 
allergic  reaction  to  diet.  Milk,  eggs,  and  wheat  pro¬ 
ducts  are  the  commonest  causes  of  infantile  eczema. 
Next  on  the  suspect  list  come  other  cereals,  orange 
juice,  tomatoes,  potatoes,  peas,  chocolate,  spinach, 
nuts,  fish.  Beef  may  promote  allergy  in  milk- 
sensitive  babies;  chicken  may  similarly  be  a  pro¬ 
moter  with  egg-sensitive  babies.  Although  one  or 
two  of  these  foods  are  unlikely  to  be  included  sig¬ 
nificantly  in  the  diet  of  the  very  young,  several  are 
nevertheless  likely  to  be  given  in  some  quantity. 

Dr.  Hartman  said  that  although  the  first  step  in 
treating  infantile  eczema  should  be  to  remove  from 
the  diet  any  of  these  possibly  allergic  foods,  this 
should  only  be  done  with  medical  advice,  as  an 
alternative  diet  must  be  nutritionally  balanced. 

A  basic  diet  unlikely  to  cause  allergic  troubles 
could  be  composed  of  soya  bean  “milk,”  lamb, 
gelatin,  rice,  tapioca,  bananas,  peaches,  apricots, 
apple  puree,  carrots,  beets,  beans,  and  a  synthetic 
vitamin  mixture.  Other  foods  could  gradually  be 
added  to  this  diet  later. 
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Plantation  foods 

Sugar,  tea,  coffee,  cocoa  and  spices  are  known  col¬ 
lectively  as  plantation  crops,  recalling  the  time  when 
they  were  produced  mostly  on  large  estates  overseas. 
The  dominant  position  which  these  commodities  hold 
in  the  export  trade  of  a  number  of  Commonwealth 
producers  is  shown  by  the  Commonwealth  Economic 
Committee  in  the  1956  edition  of  “Plantation 
Crops"  (H.M.S.O.,  5s.  net).  Cocoa  accounts  for 
three-quarters  of  the  trade  of  the  Gold  Coast  and  tea 
two-thirds  of  that  of  Ceylon.  Mauritius  and  Bar¬ 
bados  depend  almost  entirely  on  sugar,  which  also 
represents  about  half  the  total  shipments  from  Fiji 
and  British  Guiana.  Coffee  is  responsible  for  be¬ 
tween  20-30%  of  the  trade  of  British  East  Africa. 

Although  plantation  crops  represent  some  of  the 
major  dollar-eamers  of  the  sterling  area.  Common¬ 
wealth  cocoa  has  lost  ground  in  the  U.S.A.  to  French 
African  and  Latin  American  produce.  Common- 
weath  coffee  also  represents  a  very  small  proportion 
of  U.S.  requirements,  although  shipments  from 
British  East  Africa  are  increasing.  On  the  other 
hand  over  half  of  the  large  spice  imports  into  the 
U.S.  are  from  Commonwealth  sources  and  while 
America  drinks  only  one-fifth  as  much  tea  as  Britain, 
the  proportion  drawn  from  the  Commonwealth  has 
risen  to  some  three-quarters. 

Tea  consumption  in  the  U.K.  reached  a  peak  figure 
of  over  9*6  lb.  per  head  in  1954;  sugar  consump¬ 
tion  is  increasing,  the  1954  figure  of  105  lb.  per  head 
comparing  with  103  lb.  before  the  war.  Coffee  con¬ 
sumption  in  the  U.S.  fell  from  167  lb.  per  head  in 
1953  to  147  lb.,  largely  because  of  the  sharp  rise  in 
prices.  High  prices  also  limited  the  consumption  of 
cocoa,  the  average  disposals  per  head  in  the  U.S. 
dropping  to  4-1  lb.  in  1954  compared  with  4*3  lb. 
before  the  war. 

However,  these  high  prices  for  cocoa  and  coffee 
were  not  equalled  in  1955,  nor  were  the  high  1954 
prices  for  tea. 

Silicone  antifoam  agents 

Foam  in  food  manufacturing  processes  can  be  an 
expensive  nuisance,  and  it  is  encouraging  to  hear  of 
recent  successes  with  silicone  antifoam  agents. 
Foaming  during  fermentation  and  brewing  processes, 
the  manufacture  of  gelatine,  and  evaporated  milk 
products  and  bottle  washing  has  been  completely 
suppressed  by  the  use  of  these  agents,  which  are 
non-toxic  and  may  be  safely  used  with  food.  Usually 
only  very  small  proportions  are  required — often  as 
low  as  I  or  2  parts  of  silicone  p)er  million  parts  of  the 
foaming  system. 

Foams  vary  in  their  severity.  For  example,  they 
may  become  severe  if  the  liquid  is  being  boiled  or 
mechanically  agitated.  The  problem  of  defoaming 


is  to  make  the  bubbles  burst  as  soon  as  they  form. 
This  is  best  achieved  by  adding  an  insoluble  material 
which  on  rising  to  the  surface  will  break  the  film 
stabilising  the  foam.  This  type  of  antifoam  agent 
must  be  immiscible  with  the  liquid  and  the  foam 
inducer.  Silicone  antifoam  agents  have  all  these 
prop)erties. 

The  silicone  agents  are  fundamentally  different 
from  organic  antifoams.  They  are  non-px)lar  and  do 
not  associate  with  water  or  organic  materials,  both 
of  which  may  be  found  in  foaming  systems. 

Organic  antifoams,  on  the  other  hand,  are  usually 
more  soluble  and  act  by  retaining  the  impurity  in  the 
bulk  of  the  liquid  and  away  from  the  surface.  This 
method  is  useful  only  if  the  impurity  is  a  finely  sus- 
pjended  solid.  The  organic  antifoams  are  either 
naturally  occurring  or  chemically  synthesised  com- 
p)ounds.  They  may  be  effective  in  some  applications 
but  completely  useless  in  others.  The  action  is  very 
specific,  as  each  foaming  system  requires  a  different 
antifoam  agent  which  may  be  found  only  after  long 
searching.  Organic  antifoams  are  generally  required 
in  relatively  large  amounts,  whereas  the  quantity  of 
silicone  antifoam  agent  required  is  very  small,  the 
amount  varying  from  i  p.p.m.  upwards,  dep>endent 
on  the  identity  and  quantity  of  the  foam-inducing 
agent  and  with  the  conditions  producing  the  foam. 

An  informative  summary  of  the  uses  of  silicone 
antifoams  has  been  published  by  I.C.I.'s  Nobel 
Division. 


Artful  ad 

For  sheer  originality  a  full-page  newspaper  adver¬ 
tisement  for  Martini  vermouth  which  recently  ap- 
p)eared  would  be  hard  to  beat.  As  they  turned  from 
the  depressing  headlines  on  the  front  page,  readers 
came  to  what  appeared  to  be  an  attractively  laid  out 
editorial  page  containing  pictures,  a  gossip  column, 
a  leader,  a  crossword  puzzle,  a  small  cartoon  and 
several  other  features.  Every  item  was  a  subtly 
disguised  advertisement  for  vermouth.  Every 
celebrity  mentioned  in  the  gossip  column  was  either 
drinking  a  Martini  or  offering  one  to  somebody. 
Letters  from  ‘  ‘  readers  ’ '  recommended  new  recipes 
for  cocktails,  protested  against  closing  hours,  or 
related  amusing  experiences  with  wines  abroad.  To 
support  the  illusion  of  a  real  newspaper  page,  there 
were  two  ordinary  display  advertisements  for  Mar¬ 
tini,  one  disguised  as  a  cinema  advertisement. 

The  advertisements  were  designed  to  imitate  per¬ 
fectly  the  pages  of  the  newspapers  in  which  they 
appeared,  and  these  ranged  from  the  Manchester 
Guardian  to  the  Daily  Herald.  They  are  among  the 
cleverest  consumer  advertisements  we  have  seen  and 
recall  some  of  the  best  pre-war  examples  of  the  art. 
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Both  spray  and  roller  drying  are  used 
at  Coleraine.  Left:  The  interior  of 
one  of  Europe's  largest  spray  driers. 
Above:  Two  of  the  five  roller  driers. 


MILK  into  POWDER 

^^Food  Manufacture’’  visits  the  Cockade  Plant  at  Coleraine 


Milk  powder  production  is  increasing.  In  1955  nearly  I  million  cwt. 
was  produced  in  Britain,  double  the  pre-war  total.  To  meet  the  de¬ 
mand,  particularly  from  food  manufacturers,  Fisons  Milk  Products  Ltd., 
have  steadily  developed  their  Ulster  factory,  which  now  handles  some 
12  million  gal.  of  milk  a  year.  A  highly  developed  road-sea  link 
provides  rapid  delivery  to  all  parts  of  Britain. 


An  outstanding  feature  of 

^the  post-war  dairy  industry  is 
the  very  large  rise  in  the  manufac¬ 
ture  and  consumption  of  milk 
powder.  In  this  country,  produc¬ 
tion  of  all  classes  of  milk  powder 
rose  from  478,000  cwt.  in  1938  to 
nearly  i  million  cwt.  in  1955. 
Consumption  (excluding  powder 
used  for  animal  feed)  increased 
from  1-4  lb.  per  head  before  the 
war  to  3*1  lb.  per  head  in  1955, 
while  exports  jumped  from  9,000 
cwt.  in  1938  to  63,000  cwt.  in 

1955. 

Last  year  over  12  million  gal.  of 


milk  were  dried  by  Fisons  Milk 
Products,  Ltd.,  factory  at  Cole¬ 
raine  in  Northern  Ireland.  Whole 
milk  powder  is  primarily  used  for 
reconstitution  into  liquid  milk  and 
Fisons’  Cockade  milk  powder 
forms  a  substantial  part  of  Na¬ 
tional  Dried  Milk  usage.  It  is  also 
in  demand  from  manufacturers  of 
soups,  chocolate,  confectionery 
and  ice  cream,  and  other  food  pro¬ 
ducts.  Skimmed  milk  powder, 
also  made  by  Fisons,  is  more 
popular  for  some  food  manufactur¬ 
ing  purposes  because  it  is  cheaper. 
In  many  countries  it  is  also  added 


to  bread.  Skimmed  milk  powder 
is  also  in  demand  by  international 
relief  agencies  as  it  can  be  recon¬ 
stituted  into  a  fat-free  liquid  milk. 
It  is  also  used  in  the  manufacture 
of  animal  foods. 

Fisons’  Coleraine  factory — 
covering  14  acres  and  with  a  total 
floor  area  of  59,000  sq.  ft. — was 
originally  opened  in  1946  by  Ben- 
gers.  Ltd.,  who  wished  to  expand 
their  interest  in  milk  products  be¬ 
cause  of  their  activities  in  the  in¬ 
fant  feeding  field.  Actually  two 
factories  were  built,  one  for  the 
production  of  dehydrated  potato 
products,  a  line  which  was  subse¬ 
quently  discontinued.  This  fac¬ 
tory  will  be  used  to  produce 
Fisons’  newest  product,  a  phage 
resistant  medium.  Coleraine  was 
chosen  as  a  site  for  the  milk 
powder  factory  for  several  good 
reasons.  It  is  in  a  large  area  of 
rich  pasturelands  where  milk  is 
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produced  in  abundance  and  in 
which  there  is  no  similar  factory. 
Communications  are  good :  the 
factory  is  situated  on  the  river 
Bann  which  is  navigable  and 
which  also  supplies  cooling  water 
for  the  plant,  and  Coleraine  is 
connected  to  the  large  towns  in 
Northern  Ireland  and  Eire  by  road 
and  rail,  while  there  is  daily  ferry 
transport  to  Preston,  also  regular 
direct  sailings  from  Coleraine  to 
Liverpool.  There  is  no  labour 
shortage  and  in  fact  the  establish¬ 
ment  of  the  factory  has  greatly 
helped  to  solve  Coleraine's  own 
labour  problems.  About  240  men 
and  women  are  employed,  work¬ 
ing  in  three  8-hr.  shifts. 

The  factory  continued  to  be  run 
by  Bengers  until  July,  1955,  when 
it  was  taken  over  by  a  newly 
formed  company,  Fisons  Milk 
Products,  Ltd.,  a  subsidiary  of 
Genatosan,  Ltd.  Those  factories 
primarily  dealing  in  milk  and  milk 
products  were  brought  together 
under  the  same  management  and 
the  Coleraine  factory  was  brought 
under  Division  5  (Pharmaceutical 
and  Milk  Products)  of  which  Gena¬ 
tosan,  Ltd.,  is  the  parent  body. 
Mr.  William  G.  Proctor,  the  unit 
manager,  was  recently  apf)ointed 
to  the  board  of  Fisons  Milk  Pro¬ 
ducts,  Ltd. 

Milk  reception 

Fisons  handle  52,000  gal.  of 
milk  each  day  during  peak  pro¬ 
duction  of  Cockade  roller  and 
spray  dried  milk.  The  milk  is 
bought  from  the  Northern  Ireland 
Milk  Marketing  Board,  who  are 
the  sole  vendors  of  liquid  milk  in 
Northern  Ireland.  Milk  is  col- 


Part  of  the  milk  re¬ 
ception  plant.  Here 
the  milk  is  pasteu¬ 
rised,  brine-cooled 
and  in  the  case  of 
skim  milk  powder, 
separated. 


lected  daily  from  farms  in  an  area 
allotted  to  the  company  by  the 
board  and  is  also  drawn  from  the 
M.M.B.'s  depots.  These  depots, 
which  are  butter-making  cream¬ 
eries,  also  supply  separated  milk. 

On  arrival  at  the  factory  the 
milk  is  taken  to  one  of  two  re¬ 
ceiving  docks,  depending  upon 
whether  it  is  skim  or  whole  milk, 
and  is  discharged .  The  i ,  700  gal . 
stainless  steel  tankers  are  pumped 
empty  through  a  hose  connected 
to  the  processing  plant,  while  the 
lo-gal.  churns  collected  from  pri¬ 
vate  farms  are  passed  along  a 
roller  conveyor  to  a  weighbridge. 
Each  churn  passes  a  grader  who 


takes  off  the  lid  and  smells  the 
contents  of  the  chum.  Any  chum 
which  does  not  pass  the  grader's 
preliminary  olfactory  test  is  taken 
off  the  conveyor  for  subsequent 
laboratory  examination.  The 
grading,  formerly  carried  out  by 
the  Northern  Ireland  Ministry  of 
Agriculture,  is  now  done  by 
Fisons,  on  the  principle  that  the 
purchaser  has  the  right  to  reject 
unfit  goods.  The  Ministry  of 
Agriculture,  however,  is  still  under 
a  statutory  obligation  to  make 
their  own  quality  checks  and 
Fisons,  of  course,  make  routine 
tests  of  samples  for  quality  and  fat 
content. 

Milk  that  has  been  passed  is 
tipped  through  the  weighbridge 
and  the  churns  are  automatically 
conveyed  through  a  churn  washer 
to  a  live  dock  made  up  of  roller 
conveyors  and  run  off  into  the 
waiting  lorries  for  return  to  the 
farms. 

Fisons  make  three  main  pro¬ 
ducts  ;  roller  dried  milk  which  may 
be  the  full  cream  milk  powder 
fortified  with  vitamins  (National 
Dried  Milk)  or  the  commercial 
milk  powder  which  is  the  same 
product  without  added  vitamins; 
spray-dried  full  cream  milk  pow¬ 
der,  and  spray-dried  separated 


The  entire  plant  is  of 
stainless  and  vitreous  en¬ 
amel.  The  spray  drier — 
the  lower  part  and  control 
oanel  of  which  is  seen  in 
this  picture — produces  a 
standard  powder  which 
has  a  solubility  rating  of 
99%. 
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Preheaters  and  evaporators  prolong  stor¬ 
age  life  of  the  end  product  and  prepare 
the  milk  for  drying  by  two-stage 
condensing.  -w 


^  Here  the  final  stage  of  condensing  is  car¬ 
ried  out  before  the  milk  is  dried.  When 
fully  dried.  Cockade  milk  powder  contains 
less  than  3  %  of  moisture. 


milk  (non-fat)  powder.  A  certain 
amount  of  milk  is  also  separated 
at  Coleraine  and  the  cream  is  used 
lor  butter  manufacture. 

Whether  the  milk  is  to  be  roller 
or  spray  dried,  it  is  first  pumped 
into  3,000-gal.  glass-lined  tanks 
fitted  with  agitators  to  await  cool¬ 
ing.  Milk  which  has  arrived  in 
tankers  has  already  been  brine 
cooled;  farm  milk  is  passed 
through  three  plate  coolers  and 
cooled  to  40° F.  The  cooled  milk 
is  stored  in  a  battery  of  fifteen 
3,000-gal.  insulated  storage  tanks. 

All  whole  milk  products  are 
standardised  by  the  addition  of 
cream  or  skim  milk  to  ensure 
that  the  fat  content  meets  the 
varying  specifications  for  the  dif¬ 
ferent  classes  of  milk  powder. 
Special  orders  for  powders  in  both 
classes  containing  large  and  small 
amounts  of  fat  are  also  executed. 

Roller  drying 

The  roller  process  of  drying 
milk  is  still  predominant  in  the 
U.K.  and  the  bulk  of  whole  milk 
powder  supplies  for  infant  and  in¬ 
valid  foods  consists  of  roller  dried 
milk.  The  process  is  carried  out 
by  coating  a  steam-heated  drum 
with  the  milk,  revolving  the  drums 
and  scraping  off  the  dried  material 


after  a  partial  revolution  has  been 
completed.  Milk  is  subjected  to 
very  considerable  heat  while  on 
the  rollers  so  that  when  the  powder 
is  produced  it  is  absolutely  sterile. 
Roller  powder  is  very  much 
coarser  than  spray  dried,  but  it  is 
not  so  hygroscopic  and  has  slightly 
better  keeping  qualities. 

Milk  for  roller  drying  is  drawn 
from  the  insulated  storage  tanks 
and  passed  to  calibrated  holding 
tanks,  where  the  necessary  quan¬ 
tity  of  cream  or  skim  milk  is 
added  to  bring  it  to  the  required 
fat  content. 

Vitamins  for  National  Dried 
Milk  are  added  to  and  homogen¬ 
ised  into  a  set  quantity  of  milk 
which  is  then  added  to  the  bulk 
milk. 

From  the  holding  tanks  the  milk 
is  passed  through  forced  circula¬ 
tion  tubular  pre-heaters,  where 
the  temperatures  are  controlled  to 
within  very  fine  limits.  Preheat¬ 
ing  milk  before  drying  is  necessary 
to  destroy  micro-organisms  and 
enzymes  and  to  control  the 
physico-chemical  condition  of  the 
milk  constituents.  The  pre-heat¬ 
ing  temperature  of  the  milk  de¬ 
pends  upon  the  customer’s  re¬ 
quirements  but,  unless  specified 
otherwise,  complies  with  the  Milk 


Powder  Manufacturers'  standard 
Code  of  Practice.  Certain  trades 
claim  that  a  low-heat  gives  special 
properties,  while  others  prefer  a 
high  pre-heat  temperature.  The 
merits  of  the  various  heating  tem¬ 
peratures  have  not  as  yet  been 
fully  evaluated,  although  it  is 
known  that  pre-heating  increases 
the  resistance  of  the  milk  liquids 
to  oxidation,  brought  about  pre¬ 
sumably  by  the  antioxidant 
activity  of  sulphydryl  compounds 
liberated  from  the  serum  proteins 
of  the  milk. 

The  pre-heated  milk  is  fed  into 
a  forced  circulation  tubular  eva¬ 
porator  with  thermo-compression, 
which  gives  a  very  high  degree  of 
steam  economy.  The  forced  cir¬ 
culation  unit  gives  a  high  velocity 
permitting  greater  evaporation  per 
square  foot  while  reducing  scale 
formation  and  burning. 

When  the  milk  has  been  concen¬ 
trated  to  the  required  solids  con¬ 
tent — usually  30% — it  is  fed  to  the 
steam-heated  roller  driers.  There 
are  5  roller  driers  each  having 
rollers  28-in.  diameter  and  80-in. 
long.  The  milk  is  sprayed  on  to 
the  hot  surface  of  the  roller  form¬ 
ing  a  thin  film  of  dried  milk,  which 
is  removed  by  a  scraper  knife  after 
about  three-quarters  of  a  revolu- 
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tion  of  the  roller.  The  sheets  of 
roller  dried  milk  are  fed  through  a 
very  fine  mesh  sifter,  designed  and 
made  by  Fisons'  engineering  de¬ 
partment,  and  broken  up  into 
powder  by  a  small  propeller  situ¬ 
ated  about  ^-in.  above  the  mesh. 
Scraper  knives  must  be  reground 
at  fairly  short  intervals — about 
100  hr,  probably  being  the  aver¬ 
age  time  of  satisfactory  working 
between  grindings — and  great  care 
is  given  by  Fisons’  engineering 
departments  to  the  sharpening  and 
maintenance  of  these  knives  and 
to  their  careful  setting  on  the  ma¬ 
chines  so  that  no  part  of  the  film 
of  dried  milk  is  carried  round  the 
roller  for  a  second  time.  Fisons 
even  grind  roller  knives  for  other 
milk  powder  factories  in  their  dis¬ 
trict. 

Spray  drying 

Spray  drying  is  essentially  a 
continuous  process.  It  consists  of 
drying  milk  in  the  form  of  a  fine 
mist  by  means  of  hot  air  in  a  suit¬ 
ably  designed  chamber.  Atomisa¬ 
tion  provides  a  very  large  surface 
area  for  the  milk  and  evaporation 
is  extremely  rapid.  The  absorbed 
heat  is  so  rapidly  utilised  that  the 
temperature  of  the  solids  does  not 
rise  to  that  of  the  surroundings 
until  the  drying  is  practically  com¬ 
plete,  and  the  process  does  not 
generally  affect  the  colloidal  struc¬ 
ture.  Spray  dried  milk  powder 
has  a  much  greater  bulk  density 
than  roller  powder  and  the  spheri¬ 
cal  form  of  the  particles  (roller 
dried  milk  consists  of  compara¬ 
tively  solid  masses,  irregular  in 
shape  and  size,  with  little  air  en¬ 
closed  inside  the  particles)  tends  to 
prevent  caking. 

For  spray  dried  powder,  milk  is 
transferred  from  the  storage  tanks 
to  calibrated  holding  tanks,  and 
standardised,  then  pre-heated  in 
forced  circulation  tubular  pre¬ 
heaters  and  condensed  in  the  same 
way  as  roller  dried  powder  but  to 
a  higher  solids  content — usually 
40%.  After  passing  through  the 
first  forced  circulation  thermo¬ 
compression  evaporator  it  is 
passed  through  a  similar  but 
smaller  finishing  evaporator  before 
it  reaches  the  required  concentra¬ 
tion. 


Pre-condensing  milk  is  particu¬ 
larly  important  before  spray  dry¬ 
ing,  not  only  because  of  the  con¬ 
siderable  savings  in  fuel  but  be¬ 
cause  it  reduces  the  entrapped  air 
within  the  particle,  thus  resulting 
in  increased  bulk  density,  greater 
ease  of  reconstitution  and  improved 
keeping  quality. 

When  this  has  been  achieved  it 
is  pumped  directly  into  the  spray 
drier. 

Fisons’  spray  drying  plant  is 
made  entirely  of  stainless  steel  and 
is  one  of  the  largest  in  Europe.  It 
produces  a  standard  powder  which 
has  a  solubility  rating  of  99%. 
The  milk  is  fed  into  a  rotary  atom¬ 
iser  and  is  dispersed  in  the  form  of 
very  fine  droplets  throughout  the 
drying  chamber.  At  the  same  time 
filtered  hot  air  is  diffused  through 
the  chamber,  the  milk  drying 
almost  instantaneously — theoretic¬ 
ally  concentrated  milk  becomes 
powder  in  i^th  sec.  Rotary  pow¬ 
der  dischargers  remove  the  dry 
product  continuously  from  the 
drying  chamber,  or  to  a  vibrating 
fKJwder  conveyor  and  out  of  a  dis¬ 
charge  lock.  Dry  milk  particles 
that  are  too  fine  to  drop  to  the 
bottom  are  carried  by  the  exhaust 
air  and  are  trapped  in  dust  col¬ 
lectors  consisting  of  a  series  of 
filter  bags.  Each  of  the  filter  bags 


is  automatically  shaken  at  regular 
intervals  and  the  powder  dis¬ 
charged  from  them  is  mixed  with 
the  main  bulk  of  powder  travelling 
on  the  conveyor.  All  the  powder 
then  passes  through  a  screen  to  the 
weighing  and  filling  device.  After 
passing  through  the  filter  bags  the 
air  is  drawn  up  from  the  top  floor 
of  the  factory  and  discharged  to 
atmosphere  from  the  roof. 

Separated  milk  and  butter 

Whole  milk  destined  for  manu¬ 
facture  into  spray  dried  skim 
powder  is  pumped  directly  from 
the  storage  tanks  through  a  plate 
heater  where  it  is  brought  up  to 
separating  temperature,  and  from 
here  into  a  separator.  The  separ¬ 
ated  milk  is  returned  to  the  plate 
heater  and  pasteurised  by  the  High 
Temperature  Short  Time  process 
and  water  and  brine  cooled.  After 
cooling,  the  skim  milk  is  pumped 
away  to  the  insulated  storage  tanks 
for  subsequent  spray  drying. 

In  the  meantime  the  cream  has 
been  pumped  away  to  the  butter¬ 
making  plant,  where,  after  pas¬ 
teurisation  and  brine  cooling,  it  is 
stored  in  ageing  vats  and  agitated 
until  the  next  day  when  it  is  re¬ 
quired  for  butter  manufacture. 
Most  of  the  butter  is  made  in  a 
large  stainless  steel  churn,  and  all 


Butter — ready  for  the  Northern  Ireland  market.  Churning  of  the  cream  is  carried  out 
under  vacuum  in  one  of  the  most  modem  all  stainless  steel  chums  with  a  one  too 

butter  capacity. 
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The  Cockade  factory  of  Fisons  Milk  Products  Ltd.  is  set  in  rich  dairy  pastureland  in 
Northern  Ireland  and  so  receives  daily  supplies  of  perfectly  fresh  milk.  The  milk  is 
pasteurised  and  refrigerated  as  soon  as  it  arrives  in  the  factory  to  maintain  its  purity 
and  protect  the  natural  vitamin  and  mineral  content. 


the  butter  made  by  Fisons  at  Cole¬ 
raine  is  sold  in  Northern  Ireland. 
Although  Fisons  do  not  yet  make 
butter  as  a  main  line,  the  quality 
of  their  product  is  shown  by  the 
fact  that  the  first  time  they  ex¬ 
hibited  this  butter  (in  the  Scottish 
Dairy  Show)  it  won  the  second 
prize. 

Packaging 

Most  spray  dried  milk  is  packed 
in  polythene-lined  cases  or  paper 
sacks.  The  powder  is  screened, 
weighed,  and  filled  into  these  con¬ 
tainers.  The  paper  sacks  are 
passed  through  stitching  machines 
and  the  cartons  heat-sealed. 

A  subsidiary  packing  depart¬ 
ment  also  operates  for  packing 
roller  dried  National  Dried  Milk 
into  20-oz.  tins  for  the  Ministry  of 
Food.  There  also  spray  or  roller 
dried  powders  are  gas  packed. 
The  screened  powder  is  filled  by 
machine  into  grease-proof  liners 
according  to  Ministry  of  Food 
specifications,  check-weighed  and 
inserted  into  the  tin  with  an  in¬ 
struction  leaflet.  The  tins  are 
automatically  lidded  and  taped, 
and  every  tin  coded. 

Phage-resistant  medium 

Fisons’  Cockade  PRM — phage 
resistant  medium  for  cheese  manu¬ 


facturers — is  the  company's  latest 
product.  Production  should  be  at 
the  rate  of  250  tons  a  year  this 
spring  and  full  production  will  be 
reached  by  1958.  The  material  is 
a  white  spray-dried  powder  to  be 
reconstituted  as  a  10%  (approx.) 
solution  in  distilled  water  for  use. 
It  is  a  calcium-free  neutral  medium 
produced  from  milk,  and  it  is 
claimed  that  cheese-starter  cultures 
grown  in  PRM  will  resist  phage — 
the  organisms  which  attack  and 
destroy  the  acid-producing  bac¬ 
teria  in  cheese-starter  cultures. 

The  risk  of  loss  due  to  phage  in 
any  one  year  can  be  as  high  as 
4"5%  or  between  30,000  and 
100,000  tons  of  cheese  in  the  12 
major  cheese-producing  countries 
alone  in  1954.  Cockade  PRM  will 
resist  phage,  it  is  claimed,  in  the 
following  ways: 

1.  Phage  will  not  multiply  in 
PRM  solution,  and  if  initially 
present  some  of  the  phage  will  die 
out  during  incubation. 

2.  Many  cheese-starter  strains 
(or  cultures) — different  ones  have 
been  developed  in  different  coun¬ 
tries  for  different  cheeses’  produc¬ 
tion — will  grow  in  PRM ;  and 
some  grow  better  in  PRM  than 
milk. 

3.  Any  starter  culture  that  will 
grow  in  PRM  will  develop  norm¬ 


ally  in  spite  of  the  heaviest  phage 
contamination. 

4.  A  concentration  of  phage  that 
will  cause  complete  lysis  (disrup¬ 
tion  of  cells)  in  cheese  milk  will  not 
affect  cheese-making  if  PRM- 
based  cheese  starter  is  used. 

Laboratory  control 

Samples  of  liquid  milk,  milk 
during  manufacture,  and  all  fin¬ 
ished  goods  are  subjected  to  chemi¬ 
cal  and  bacteriological  analysis  in 
the  laboratory.  Although  a  cer¬ 
tain  amount  of  development  work 
is  done  at  Coleraine,  the  main 
function  of  the  laboratory  is 
quality  control.  Research  work 
is  carried  out  at  Loughborough. 
The  standard  tests — resazurin 
test,  methylene  blue,  butterfat  con¬ 
tent,  acidity,  moisture,  etc. — are 
carried  out  at  Coleraine. 

Distribution 

Teleprinter  communication  has 
been  established  between  the  sales 
office  in  Loughborough  and  the 
factory  in  Coleraine,  and  Fisons 
claim  that  orders  placed  can  be 
delivered  within  a  week.  They 
say  that  delivery  of  milk  powder 
is  as  quick  from  Coleraine  as  from 
any  part  of  the  U.K.  because  of 
the  excellent  ferry  facilities  across 
the  Irish  Channel  and  the  tele¬ 
printer  service.  Trailers  are 
loaded  with  milk  powder  at  Cole¬ 
raine,  hitched  on  to  tractors  and 
driven  on  to  the  ferries.  The 
tractors  are  then  unhitched  and 
backed  off.  On  arrival  at  Preston, 
tractors  are  hitched  on  to  the 
trailers  and  the  milk  powder  is 
driven  off  to  its  destination. 

Deliveries  of  milk  powder  to 
schools  in  Northern  Ireland  are 
also  made  under  the  Northern  Ire¬ 
land  school  meals  scheme. 

SOME  SUPPLIERS  OF  EQUIPMENT 
Weighbridge:  W.  and  T.  Avery,  Ltd. 
Churn  washer:  Wright,  Hargreaves  En¬ 
gineering  Co.,  Ltd. 

Holding  tanks :  Enamelled  Metal  Products 
Corporation  (1933),  Limited. 

Heat  exchangers:  A.P.V.  Co.,  Ltd. 
Separators:  Alfa-Laval  Co.,  Ltd. 
Evaporators:  spray  drier:  George  Scott 
and  Son  (London),  Ltd. 

Air  filter  unit:  Visco  Engineering  Co.. 
Ltd. 

.\geing  vats:  A.  Johnson  and  Co.,  Ltd. 
Filling  machines:  Geo.  Driver  and  Son. 
Ltd. 

Roller  driers:  Bertrams,  Ltd. 
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Top  of  page:  Mobik  pump  for  connec¬ 
tion  to  cheese  vats;  a  500-gal.  vat  can  be 
emptied  in  approx.  10  min. 

Above:  Stainless  steel,  general  purpose 
process  vat  available  in  five  sizes,  from 
50  to  500  gal. 

Right:  Straight-through  type  bottle  wash¬ 
ing  machine.  The  range  of  models  provide 
capacities  of 6,000  to  16,000 bottles  per  hr. 


Fifty  Gallons  a  Minute 

The  Desco  curd  pump  is  a  slow  speed 
positive  twin  rotary  pump  of  sanitary 
design,  and  stainless  steel  construction. 
It  is  a  mobile  assembly  for  connection 
to  cheese  vats  to  dispense  curd  into 
draining  cloths  for  the  manufacture  of 
soft  cheeses. 

A  novel  feature  of  the  pump  is  the 
hand-piece  which  is  attached  to  a 
length  of  transparent  plastic  hosing. 
This  incorporates  a  simple  but  effective 
pneumatic  switch  control  connected  to 
the  motor  contactor  starter  by  a  length 
of  small  diameter  rubber  tubing.  This 


A  high  degree  of  mechanisation  and  automatic  control  is  essential  in 
the  dairy  industry  because  of  the  huge  volumes  of  sensitive  raw 
material  which  have  to  be  handled  hygienically,  speedily,  precisely 
and  economically.  Here  are  some  recent  developments  in  engineering 
for  the  dairy  industry. 


and  Geneva  gear  box,  provides  inter¬ 
mittent  motion  to  the  conveyor  chain, 
giving  accurate  centring  of  the  bottles 
over  the  jets.  The  air-operated  clutch 
allows  the  provision  of  several  safe¬ 
guards.  In  addition  to  the  stop  valve 
at  the  feed  end  there  is  an  automatic 
stop  valve  operated  by  the  discharge 
cradle  should  proper  functioning  be 
prevented.  A  master  control  valve  is 
positioned  at  the  discharge  and  the 
machines  can  only  be  started  at  this 
point.  All  the  pumps  are  of  identical 
size  and  power,  being  interchangeable 
to  facilitate  maintenance.  Tank  tem¬ 
peratures  are  automatically  controlled 
by  thermostatic  valve  units  to  ±2®F. 
of  their  set  temperatures.  The  large 
window  areas  give  clear  observation 
and  access  to  jetting  sections. 

Dawsons  also  supply  a  crate  wash¬ 
ing  machine  in  which  the  crates  are 
sprayed  from  all  angles  with  water  at 
a  temperature  of  i8o®F.  Leaving  the 
machine  the  crates  are  given  a  final 
rinse  with  cold  water. 

Removing  the  bottles  from  the 
crates,  taking  them  to  be  washed  and 
filled  and  returning  them  to  the  crates 
can  also  be  done  mechanically  with  the 
decrating  and  recrating  machines  and 
bottle  conveyors  supplied  by  Dawsons. 


Stainless  Process  Yat 

The  range  of  APV  stainless  steel 
general  purpose  process  vats  has  been 
re-designed  and  extended  and  now 
meets  the  needs  of  most  batch  heating 


Capacities  of  from  6,ooo  to  i6,o(K) 
bottles  per  hr.  are  available  with  the 
new  range  of  bottle  washing  machines 
manufactured  by  Dawson  Bros.  The 
machines  are  of  the  straight-through 
type,  the  bottles  being  loaded  at  one 
end,  receiving  treatment  whilst  passing 
through,  and  being  discharged  auto¬ 
matically  at  the  other.  Although  the 
standard  design  is  for  pint  size  l^ttles, 
the  machines  can  be  constructed  to 
take  bottles  up  to  quart  or  litre  size. 

The  bottles  pass  through  six  differ¬ 
ent  stages.  They  are  given  preliminary 
external  and  internal  rinses,  two  deter¬ 
gent  washes  in  temperatures  from 
i25°F.  to  i6o°F,,  two  warm  rinses  and 
a  final  cold  rinse  to  bring  them  to  a 
satisfactory  temperature  for  filling. 
During  the  treatment  they  are  held  by 
nylon  cups — a  new  fitment — to  prevent 
loading  shocks. 

A  self-contained  drive  complete  with 
variable  speed  unit,  air-operated  clutch 


system  relieves  the  hand-piece  of  any 
electrical  connections  (with  their  at¬ 
tendant  dangers)  and  allows  its  ooni- 
plete  removal  for  cleaning  purposes. 

When  in  operation  it  is  claimed 
that  the  pump  is  capable  of 
emptying  the  curd  contents  of  a 
500  gal.  cheese  vat  in  approxima¬ 
tely  10  min.  A  substantial  saving  of 
man  hours  and  labour  cost  is  thus 
effected. 


High-speed  VV  ashing  and 
Handling 


MILK  AND  MECHANISATION 
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and  cooling  processes  in  the  milk,  ice 
cream  and  liquid  food  industries. 

The  vat  consists  of  an  inner  stainless 
steel  vessel  separated  from  a  surround¬ 
ing  insulated  jacket  and  stainless  steel 
outer  casing  by  an  annular  space.  At 
the  top  of  this  annular  space  in  a  spray 
ring  for  cooling  and  a  steam  connection 
for  heating.  Temperature  is  con¬ 
trolled  by  an  automatic  steam  valve 
actuated  by  a  thermo-bulb  in  the  pro¬ 
duct.  Thermometers  and  temperature 
recorders  or  recorder  controllers  are 
supplied  as  required.  Alternative  types 
of  electrically  driven  agitators  can 
be  supplied  either  bridge  or  brim 
mounted. 

The  vats  are  made  in  50,  100,  200, 
300  and  500  gal.  sizes  which  meet  such 
requirements  as  the  batch  pasteurisa¬ 
tion  of  milk,  cream  and  ice  cream  mix, 
aging  cream  and  ice  cream  mix,  recon¬ 
stitution  of  milk  powder,  processing  of 
Yoghourt  and  other  fermented  milk 
products,  preparation  of  flavoured  milk 
drinks  and  the  batch  pasteurisation  of 
fruit  juice  concentrates. 


New  Mixing  Principle 

The  Impelator  is  an  entirely  new 
design  of  mixing  machine  produced  by 
Plenty  and  Son,  Ltd.,  and  already 
dairy  firms  are  interested  in  it.  It  is 
designed  not  only  to  set  in  motion  the 
media  to  be  mixed  but  to  combine 
centrifugal  force,  suction  and  shearing 
action  and  counter  current  whirl.  It  is 
claimed  that  this  combination,  while 
creating  an  efficient  intense  mixing 
zone,  also  promotes  a  very  high  velo¬ 
city  of  flow  through  the  entire  vessel, 
ensuring  maximum  dispersion  with 
minimum  particle  size. 

The  machine  consists  of  a  number  of 
small  conical  tubes  mounted  round  the 
periphery  of  two  discs.  One  set  is  fit¬ 
ted  to  the  bottom  of  a  vertical  rota¬ 
tion  shaft.  Above  this  set,  adjustable 
up  or  down  the  same  shaft,  is  as¬ 
sembled  a  second  set.  Others  are  added 
according  to  the  height  of  the  mixing 
vessel.  The  conical  tubes  are  set  at 


Left:  This  close- 
up  shows  the  un¬ 
usual  design  of 
the  **Impelator” 
mixing  head. 


Right:  Vertical 
mixer  with  vacuum 
pan  for  condensed 
milk  manufacture. 


such  an  angle  that  controlled  turbu¬ 
lence  in  an  upward  and  downward 
direction  is  created. 

The  liquid  or  mixture  of  liquid  and 
solid,  which  is  passed  through  the 
tubes  during  rotation,  impinges  on  the 
already  moving  bulk  of  the  mass 
which  produces  a  rapid  shearing  action 
between  the  particles  of  each  of  the 
materials.  This  is  claimed  to  achieve 
a  well  dispersed  and  homogeneous  mix¬ 
ture  of  minute  particle  size. 


Filling  and  Capping  12,000 
Bottles  an  hour 

It  is  claimed  that  the  VSS.  30/8 
bottle  filling  and  aluminium  capping 
machine  manufactured  by  the  U.D. 
Engineering  Co.,  Ltd.,  will  fill  and  cap 
virtually  every  type  of  pasteurised  milk 
bottle  at  speeds  of  up  to  12,000  per  hr. 
Designed  to  maintain  a  smooth  single 
plane  movement  of  bottles  throughout 
the  entire  process  cycle,  the  integral 
conveyor  of  these  machines  is  con¬ 
structed  from  stainless  slats  linked  by 
roller  chain  segments  and  supported 
upon  replaceable  bearings.  Bottles 
flow  in  a  continuous  stream  through 
the  machine  without  relative  move¬ 
ment  between  conveyor  and  bottle,  so 
reducing  wear  to  an  absolute  minimum. 
A  worm  feed  synchronised  with  the 
infeed  star  wheel  absorbs  any  shock 
arising  from  high  input  speeds. 

The  integral  cap  making  press  is  said 
to  produce  200  perfectly  formed  capi 
per  min.  from  plain  or  synchro-print 
foil  of  all  thicknesses  now  used. 
Powered  feed  and  re-wind  equipment 
ensures  smooth  operation  and  permits 
speedy  foil  changes. 


A  two-stage  centrifugal  exhauster 
unit,  which  maintains  a  constant 
degree  of  vacuum  in  the  filling  bowl, 
provides  a  vacuum  controlled  filling 
mechanism  which  eliminates  waste  and 
ensures  consistently  accurate  filling 
levels,  irrespective  of  feed  or  load.  To 
facilitate  rapid  change-over  of  bottle 
sizes  all  three  operating  heads  are  syn¬ 
chronised  with  powered  height  adjust¬ 
ment  equipment. 

The  company  also  supply  a  crating 
machine  which  forms  an  extension  of 
the  filled  bottle  conveyor.  It  is 
designed  for  a  wide  range  of  crates  and 
bottles  and  will  function  continuously. 

One  of  the  VSS.  30/8  machines  is 
now  being  installed  at  the  dairy  of  the 
Belfast  Co-operative  Society,  Ltd., 
where  plant  is  being  re-planned  and  ex¬ 
tended  to  provide  five  bottling  lines 
with  a  handling  capacity  of  over  50,000 
pint  bottles  per  hr. 


Condensed  Milk  Manufacture 

For  small-scale  production  of  con¬ 
densed  milk,  William  Brierley,  Collier 
and  Hartley,  Ltd.,  make  a  vertical 
mixer  with  vacuum  pan.  The  sugar 
and  glucose  are  first  dissolved  in  a 
batch  of  milk  in  a  pre-heating  pan, 
then  drawn  into  the  vacuum  pan. 
After  allowing  the  foam  to  settle,  the 
steam  is  gradually  turned  on  up  to  60 
p.s.i.  The  mixer  is  then  run  on  for  a 
few  minutes,  the  steam  is  cut  off,  cold 
water  circulated  and  the  vacuum 
stopped.  The  stirrers  are  usually  left 
running  while  the  condensed  milk  is 
discharged.  The  usual  size  of  the 
batch  is  200  litres  milk,  50  kg.  sugar 
and  10  kg.  glucose.  • 
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Dairy  Products 

By  A.  W.  Marsden,  m.Sc.,  d.i.c.,  a.r.c.s., 

Frozerif  concentrated  and  instant 
milk  ★  Buttermaking  ★  Cheese¬ 
making  ★  Radiation  Preservation 


Milk  production  and  its  manufacture  into 
various  dairy  products  continues  to  be  a  big 
section  of  the  world’s  agricultural  and  food  indus¬ 
tries.  In  1956  the  estimated  total  production  of  milk 
in  the  United  Kingdom  alone  was  2,470  million  gal., 
which  is  nearly  40%  more  than  in  1938.  New  and 
improved  methods  of  producing,  processing,  distri¬ 
buting  and  marketing  these  dairy  products  are  con¬ 
stantly  being  sought. 

Frozen  milk 

Because  milk  is  such  a  perishable  commodity, 
many  processes  have  been  devised  for  treating  or 
modifying  it  to  ensure  longer  keeping  qualities  and 
greater  ease  in  storing  and  transporting  it.  In  recent 
years  the  possibility  of  freezing  whole  milk  rapidly 
and  keeping  it  in  frozen  storage  until  required  has 
been  explored.  It  has  been  used  on  a  commercial 
scale  in  several  countries,  but  difficulties  have  often 
been  encountered  because,  when  thawed  out,  the 
milk  had  acquired  taints  or  the  butterfat  had  separ¬ 
ated  to  some  extent.  The  method  recently  devised 
at  the  National  Institute  for  Research  in  Dairying, 
for  which  a  patent  has  been  applied,  seems  to  have 
overcome  these  difficulties.  It  is  frozen  in  plastic 
bags  of  various  sizes  and  has  been  used  success¬ 
fully  as  a  source  of  fresh  milk  in  liners  on  long 
voyages. 

In  Italy*  it  is  claimed  that  if  20-kg.  blocks  of  milk 
frozen  at  —  20°C.  were  transported  in  insulated 
railway  wagons,  the  temperature  should  not  rise 
above  -5°C.  in  48  hr.  and  the  method  would  be 
useful  for  supplying  milk  to  distant  markets.  It  is 
doubtful,  however,  if  the  cost  of  this  process  would 
warrant  it  for  the  liquid  milk  market  under  normal 
circumstances. 

The  stability  of  frozen  milks  has  been  studied  in 
detail  by  Rose  and  his  colleagues.*  They  found  that 
the  degree  of  preheating  and  of  prefreezing  storage 
had  a  marked  influence  on  the  frozen  milk,  especially 
on  lactose  crystallisation  and  protein  precipitation. 
Added  sugars  and  glycerol  increased  the  stability  by 
retaining  water  in  the  unfrozen  state  and  thus  pre¬ 
venting  the  concentration  of  soluble  salts  and  the  fall 
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in  /)H  associated  with  the  precipitation  of  basic 
phosphate. 

Concentrated  milk 

To  prolong  its  keeping  qualities  and  to  save  storage 
space,  milk  has  for  many  years  been  evaporated, 
condensed  (usually  with  added  sugar)  or  dried.  More 
recently  a  low-temperature  evaporated  milk — known 
as  “  concentrated  milk  " — has  been  on  the  American 
market.  Calbert  et  al.^  describe  a  process  for 
making  it  in  which  whole  milk  is  heated  to  I70®F., 
homogenised  and  heated  to  270° F.  for  3  sec.  in  an 
ultra-high-temperature  tubular  heat  exchanger  before 
being  cooled  to,  and  evaporated  at,  ioo°-iio®F. 
The  product  is  then  standardised  with  sterile  water 
to  36*1%  total  solids,  preheated  to  I40°-I45‘’F., 
again  heated  in  the  U.H.T.  heat  exchanger  at  22o‘’F. 
for  3  sec.,  cooled  rapidly  to  45®F.  and  canned 
aseptically.  It  is  said  to  keep  well  at  45 “F.  for  6 
weeks. 

This  product,  packed  either  in  fibre  cartons  or  in 
cans,  was  distributed  to  a  large  number  of  families 
to  determine  the  consumer’s  acceptance  of  it.  Cook 
et  al.*  state  that  50%  of  the  concentrated  milk  was 
used  for  drinking  purposes  (after  dilution)  and  the 
remainder  undiluted  in  cooking,  coffee  and  on  cereals 
and  fruit  (as  a  substitute  for  thin  cream).  On  the 
assumption  that  fresh  milk  was  20  cents  per  quart 
and  the  concentrate  18  cents  (equivalent)  per  quart, 
over  50%  of  the  housewives  stated  that  they  would 
wholly  substitute  the  concentrate  for  liquid  milk. 
With  the  concentrate  at  20  cents  (equivalent)  per 
quart,  the  figure  was  34%  of  the  housewives. 

In  a  report  issued  by  Utter  et  al./"  details  are  also 
given  for  preparing  a  3 :  i  concentrated  milk  as  well 
as  particulars  of  the  manufacturing  costs  in  different 
types  of  plant.  In  this  case  grade  A  milk  with  3'5% 
butterfat  was  pasteurised  at  iflo^F.  for  16  sec., 
homogenised  and  cooled  to  125° -130® F.,  at  which 
temperature  it  was  concentrated  to  one-third  of  its 
volume.  It  was  again  pasteurised  at  i8o®F.  for 
20-25  sec.  and  rapidly  cooled  to  40°F.  before  being 
adjusted  to  I0’5%  butterfat  by  adding  pasteurised 
water.  This  product  stored  well  at  35 “F.  for  a 
month,  at  40° F.  for  two  weeks  but  only  for  2  days 
at  50®F. 
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Automation  in  Russian 
Buttermaking  Process 

A  buttermaking  process  devel¬ 
oped  in  the  U.S.S.R.  by  V.  A. 
Meleshin  and  others  is  claimed  to 
save  26%  in  production  costs,  tak¬ 
ing  only  about  one-third  of  the 
usual  requirement  of  man-hours. 
It  is  also  said  to  yield  a  better 
quality  product,  partly  at  least  be¬ 
cause  of  finer  moisture  dispersion. 

Cream  from  the  separators  is 
fed  to  a  tank  and  thence  by  centri¬ 
fugal  pump  to  a  pasteuriser.  From 
here  it  is  passed  to  a  butter  separa¬ 
tor,  from  which  the  cream  is  re¬ 
ceived  by  a  two-walled  vessel, 
where  it  is  standardised  and  cooled. 
A  supplementary  vessel  may  also 
be  filled.  The  cream,  cooled  to 
40 °C.,  is  pumped  into  a  butter 
cooler  and,  by  cooling  and  me¬ 
chanical  working,  converted  into 
butter.  On  removal  it  is  kept  at 
a  temperature  of  i5-i6'’C. 

Arrangement  of  Meleshin  plant:  (1) 
receiving  tank;  (2)  separator,  using 
7-8-2  kw.;  (3)  tank  support;  (4)  tank 
for  high-fat  cream;  (5)  return  pipe; 
(6)  stop-cock  of  50  mm.  dia.;  (7)  pump 
for  high-fat  cream  (0-7  kw.);  (8)  three- 
way  cock,  36  mm.  dia.;  (9)  manometer; 

(10)  cooler/ butter-former  (1-8-2  kw.); 

(11)  air  outlet  valve;  (12)  swivel  con¬ 
nector;  ( 1 3)  cock  controlling  butter 
flow;  (14)  pump  for  butter-milk  (Rus¬ 
sian  (pakht)  (0-5  kw.);  (15)  receiving 
funnel  for  butter-milk;  (16)  distribut¬ 
ing  l)ox;  (17)  tables  for  lioxes  or  con¬ 
tainers;  (18)  thermometer;  (19)  valve 
rod  or  support. 


Steam  /ir  liifZtS'nj  r^atgr 
t  tt  // 


A  frozen,  concentrated  milk  was  reported  by  Niel¬ 
sen  et  al.,^  also  in  the  U.S.A.,  which  was  canned  and 
had  good  keeping  qualities  when  stored  for  over 
3  months  at  -  20 ^F. 

With  the  increasing  costs  of  hauling  milk  to  depots 
and  of  distributing  it  to  households  every  day,  it 
seems  not  unlikely  that  some  form  of  concentrated 
milk  may  in  part  replace  whole  milk  for  domestic 
consumption. 

Instant  milk 

The  interest  in  instantly  soluble,  spray-dried  skim- 
milk  continues  to  be  maintained.  The  inventors  of 
the  various  processes  in  the  U.S.A.  have  now  dis¬ 
closed  some  further  manufacturing  details.  Peebles^ 
has  published  a  schematic  drawing  of  his  process,  in 
which  ordinary  spray-dried  skim-milk  powder  comes 
into  intimate  contact  with  finely  atomised  water  and 
air  fully  saturated  with  steam.  The  "  conditioned  ” 
powder  then  falls  through  a  counter-current  flow  of 
cool  air  on  to  a  conveyor  belt  and  to  a  shaker-dryer, 
where  its  moisture  content  is  lowered  to  3*4-4%  by 
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forcing  heated  air  through  a  moving  bed  of  the 
powder. 

Myrick*  has  given  flow  diagrams  and  some  manu¬ 
facturing  details  of  the  Cherry-Burrell  and  Blaw- 
Knox  processes,  and  Carlson  et  oF  report  further 
details  of  the  former  method.  All  these  methods  con¬ 
sist  of  a  two-stage  process,  (*)  moistening  the  spray- 
dried  powder  and  making  it  slightly  adhesive,  (it) 
drying  the  agglomerates  and  sifting  the  final  product. 

Instant  milk  samples  were  examined  by  Starey‘®, 
who  found  that  the  lactose  present  appeared  to  be 
incompletely  hydrated. 

The  nutritive  value  of  instant  milk  is  comparable 
with  that  of  fresh,  pasteurised  skim-milk  or  low-heat 
dried  skim-milk.  Hodson“  found  there  was  no  loss 
of  vitamins  (except  ascorbic  acid)  or  lowering  of  the 
protein  quality  by  subjecting  milk  to  the  ‘  ‘  instantis- 
ing  ”  process. 

Buttermaking 

Much  thought  is  being  given  to  simplifying  the 
buttermaking  process  and  the  equipment  used. 
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Several  continuous  processes  have  been  devised,  al¬ 
though  none  has  yet  been  used  on  a  very  large  scale, 
but  many  modifications  of  and  additions  to  the  con¬ 
ventional  butter  churns  have  been  put  forward.  For 
example,  Naveau^*  describes  a  chum  in  which  the 
interior  of  the  barrel  is  provided  with  elements 
through  which  hot  or  cold  water  may  be  circulated 
to  effect  pasteurisation  of  the  cream  and  subsequent 
cooling.  The  water  inlet  and  outlet  passages  are  con¬ 
centrically  situated  in  the  shaft.  Pasteurisation  and 
ripening  of  the  cream,  churning  and  working  are  all 
done  in  the  churn  itself. 

Rollerless  butter  chums  have  been  reported  by 
Zeuthen**  and  by  Konnecker  et  al.^*  which  have 
beaters  of  various  designs  incorporated.  A  Swedish 
stainless  steel  churn  has  also  been  described  and 
tested’*  which  has  nine  different  speeds  on  a  hori¬ 
zontal  axis.  Most  of  these  and  other  new  types  of 
churns  are  made  to  work  under  reduced  pressure 
during  the  final  stages  of  working  the  butter. 

The  emptying  of  large  butter  churns  on  to  butter 
trolleys  and  tables  and  its  subsequent  packing  into 
casks  is  a  laborious  task  in  a  creamery.  Hansen** 
describes  a  system  in  which  a  stainless  steel  rotary 
gear  pump  connected  to  one  of  the  apexes  of  a  conical 
stainless  steel  churn  has  been  used  successfully  for 
pumping  butter  from  the  churn  to  the  cask.  A  tem¬ 
perature  of  i6°C.  in  the  winter  and  I4°-I5°C.  in  the 
summer  was  found  suitable.  By  this  means  the 
butter  need  not  be  fully  worked  in  the  churn  as  the 
final  working  takes  place  during  the  pumping.  It 
takes  about  30  sec.  to  fill  a  cask  and  no  difficulty  was 
foreseen  in  pumping  butter  to  a  printing  and  wrap¬ 
ping  machine. 

Such  a  pump  has  been  used  in  Germany  and  is 
described  by  Dahne*^  with  butter  from  a  double-cone 
chum.  A  Danish  report**  confirmed  that  this  pro¬ 
cedure  was  successful  between  I3’4‘’  and  iS-yC., 
and  scores  for  consistency  were  satisfactory  for  all 
samples.  Loose  moisture  was  reduced  during  pump¬ 
ing  and  no  air  was  incorporated.  The  keeping 
quality  of  ‘  ‘  pumped  ’  ’  butter  and  that  for  the  same 
batch  of  butter,  which  was  fully  worked  in  the  churn 
and  removed  by  the  conventional  method,  showed  no 
differences. 

Cheesemaking 

Probably  the  greatest  interest  nowadays  is  in 
shortening  the  time  necessary  to  make  cheese  and  in 
mechanising  the  process  as  much  as  possible.  The 
recent  introduction  of  Streptococcus  durans  in  the 
starter,  with  its  higher  resistance  to  salt  and  tempera¬ 
ture  than  the  usual  cheese  starter  organisms,  has 
been  a  great  step  forward.  After  two  years’  trial  of 
this  method  in  Australian  commercial  cheese  fac¬ 
tories,  the  "short-time"  cheese  was  found  to  have 
graded  very  well.**  Some  defects  due  to  insufficient 
acidity  development  have  been  overcome  by  using  a 
larger  inoculum  of  the  Sir.  durans  culture  or,  more 
recently,  by  using  a  faster  acid-producing  strain  of 
Str.  thermophilus  in  place  of  Str.  durans. 

Czulak  et  al.^°  have  also  brought  out  a  curd-fusing 


machine  which  it  is  hoped  will  shorten  and  mechan¬ 
ise  still  further  the  cheesemaking  process.  Mean¬ 
while,  Walter  et  al.  in  the  U.S.A."**  have  modified 
their  original  short-time  process  so  that  conventional 
equipment  can  be  used. 

It  is  impossible  to  mention  all  the  mechanical 
systems  of  cheesemaking  that  have  been  reported 
during  the  last  year,  and  it  is  quite  likely  that  many 
may  never  reach  the  production  lines.  Hensgen 
et  al.^^  report  a  piece  of  equipment  for  continuous 
cheese  manufacture  in  which  there  are  two  series  of 
movable  rotating  vats  attached  to  a  central  support, 
one  with  the  milk  and  the  other  with  the  curd.  The 
whey  is  partly  centrifuged  out  of  the  curd  which  is 
automatically  filled  into  hoops. 

Nilsson**  describes  the  mechanisation  of  the  Em- 
mental  process  in  Finland  and  Selivanov  reports  a 
system  of  cheesemaking  in  Russia*^  in  which  small 
quantities  of  milk — about  25  gal. — are  coagulated 
in  vats  and  the  curd-whey  mixture  then  passes  into 
radially  placed  containers,  rather  like  a  bottling 
machine,  where  the  whey  is  drained  off.  The  moulds 
are  filled  underneath  and  pass  to  another  radial 
machine  for  pressing. 

Coating  and  packaging  cheese 

With  the  advent  of  the  self-service  food  shop,  with 
its  many  yards  of  shelf  space  and  refrigerated  coun¬ 
ters,  there  has  been  a  big  increase  in  the  number  of 
attractively  wrapped  foodstuffs.  Irvine**  has  sur¬ 
veyed  the  progress  in  packaging  cheese  during  the 
post-war  years  and  listed  many  types  of  flexible 
films  and  foils,  wax  and  similar  coatings  and  various 
mould-prevention  substances  for  treating  the  surface 
of  cheeses. 

Mineral  oils  as  a  coating  for  natural  cheeses  are 
now  forbidden  in  many  countries  and  edible  vege¬ 
table  oils  or  waxes  must  be  used;  but  these  some¬ 
times  present  difficulties  because  of  off-flavours  which 
may  develop  in  the  cheese  after  ripening  and  storage. 
Interest  is  now  being  taken  in  incorporating  a  fungi¬ 
static  material  in  the  coating.  Sorbic  acid  has  proved 
fairly  successful  but  it  is  not  as  cheap  as  some  other 
substances  and  substitutes  for  it  continue  to  be 
sought.  Furthermore,  by  a  suitable  treatment  of  the 
cheese  coat  and/or  wrapping  the  cheese  in  a  plastic 
film,  it  is  hoped  that  there  will  be  less  rind  wastage 
in  the  mature  cheese  and  hence  a  greater  edible  pro¬ 
portion. 

Irradiation 

A  very  comprehensive  report  by  Hannan**  dis¬ 
cusses  the  possibilities  of  irradiating  various  food¬ 
stuffs.  As  far  as  milk  and  dairy  products  are  con¬ 
cerned,  the  author  states  that  ‘  ‘  the  intensity  of  the 
flavours  developed,  and  the  complexity  of  the 
methods  required  to  control  them,  are  likely  to  pre¬ 
clude  complete  sterilisation  on  a  commercial  scale 
unless  some  radical  new  departure  in  technique  is 
developed." 

Proctor  and  his  colleagues  in  the  U.S.A.*^  have 

{Turn  to  page  64) 


60 


February,  1957 — Food  Manufacture 


ANNUAL  REVIEW 


Meat 


By  Frank  Gerrard,  M.iii8t.M.,M.iii8t.R.,M.R.s.H.* 


Supplies  and  prices  ★  Dominion  and 
Argentine  trade  ★  Research  committee  ★ 
Antibiotics  ★  Pre-packaging  ★  COj 
ancesthetising  ★  Grinder  developments 


¥AST  YEAR  was  one  of  stabilisation  and  consolida- 
■^tion,  following  the  unsettled  consumer  demand 
which  continued  for  some  considerable  period,  fol¬ 
lowing  the  de-control  of  meat  and  meat  products. 

Although  the  final  figures  are  not  yet  available,  it 
would  appear  that  total  meat  consumption  in  Great 
Britain  is  slightly  higher  than  that  of  pre-war  years, 
which  was  about  no  lb.  per  head  per  annum  (edible 
weight).  It  still  lags  behind  the  United  States  by 
about  50  lb.  per  head  and  is  some  15  lb.  per  head 
behind  France.  It  seems  likely  that  meat  consump¬ 
tion,  particularly  beef,  will  stand  a  good  chance  of 
increasing  steadily  for  some  years,  and  efficient  home 
production  could  contribute  materially  to  this  in¬ 
crease. 

United  Kingdom  livestock 

The  cattle  census  at  June  1956  showed  an  increase 
on  the  previous  year  of  2%  and  much  of  this  increase 
was  in  cows  and  heifers  to  be  kept  for  beef.  The  in¬ 
creased  numbers  in  younger  age  groups  indicates  a 
continued  increase  in  beef  production.  In  the  case  of 
sheep,  the  upward  trend  continued,  but  the  total 
figure  is  still  3  million  below  that  of  1939.  The  num¬ 
ber  of  sheep  over  one  year  old  declined,  reflecting  the 
public  demand  for  smaller,  leaner  joints,  fewer 
hoggets  being  retained  for  mutton. 

Pig  numbers  have  dropped  and  were  some  12% 
below  the  record  figure  of  1954.  There  is  little  doubt 
that  the  final  slaughter  figures  for  the  year  will  show 
a  considerable  decline. 

Poultry  figures  were  higher  than  in  1955,  with  a 
remarkable  increase  in  turkey  production  of  over 
65%*  This  increase  depressed  prices  at  the  Christ¬ 
mas  markets. 

Owing  to  the  competition  of  Russian  and  German 
cattle  buyers  in  Denmark,  the  Dutch  buyers  have 
been  purchasing  lean  cow  beef  on  the  hoof  from  pro¬ 
ducers  in  Great  Britain.  In  addition,  a  number  of 
similar  animals  have  recently  been  shipped  from  this 
country  to  France.  The  development  of  this  trade 
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might  help  considerably  in  dealing  with  the  seasonal 
autumn  glut  and  might  prove  to  be  a  useful  outlet  for 
this  class  of  animal. 

Generally,  there  has  been  a  real  effort  by  the  pro¬ 
ducer  to  meet  the  butchers’  requirements  for  a  good 
quality  leaner  beef,  from  younger,  lighter  weight 
cattle.  This  trend  was  particularly  evident  at  the 
Christmas  fatstock  shows.  At  the  Smithfield  Show  it 
was  difficult  to  find  a  really  overfat  beef  carcase.  In 
the  near  future  we  may  follow  the  American  lead  of 
performance  testing  for  beef,  where  calves  are  reared 
from  an  early  age  under  similar  feeding  and  manage¬ 
ment.  Work  is  now  being  carried  out  in  this  country 
on  the  effect  of  implanting  stilboestrol  pellets  in  the 
ears  of  fattening  cattle,  which  results  in  an  appre¬ 
ciable  saving  in  feed  and  tends  to  give  an  increase  in 
muscle  rather  than  fat. 

A  new  preparation  of  fatty  acid  derivatives  and 
other  chemicals  is  being  offered  by  Armour  and  Co. 
for  stimulating  the  growth  of  ruminants.  Defined  as 
a  “  chemobiotic  ”  and  marketed  as  Dynafac,  feeding 
tests  have  given  weight  increases  of  between  10-15% 
in  the  case  of  cattle  and  sheep,  when  added  at  the 
rate  of  i  lb.  per  ton  of  feed.  It  is  also  claimed  to  be 
effective  in  preventing  scour  in  pigs. 

Dominion  trade 

New  Zealand  meat  production  is  still  expanding 
and  it  is  probable  that  the  figures  for  1955-56  will  be 
between  660,000  and  665,000  tons.  Export  meat 
has  increased  nearly  20%  in  two  years,  and  in  spite 
of  the  decrease  in  prices  the  meat  industry’s  contri¬ 
bution  to  the  New  Zealand  overseas  exchange  should 
reach  record  figures  for  this  year.  The  New  Zealand 
sheep  population  is  the  highest  ever  recorded,  the 
number  of  breeding  ewes  exceeding  26  million. 

An  ambitious  scheme  to  develop  an  island  site  in 
Bluff  Harbour,  Southland  is  now  going  ahead  at  a 
cost  of  nearly  £5  million.  This  no  acre  site,  when 
fully  developed  with  refrigerated  meat  stores  and 
wharves,  might  well  become  the  most  important  meat 
export  port  in  New  Zealand.  The  plan  aims  at  suffi- 
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cient  storage  on  the  upper  floor  to  accommodate  two 
complete  shiploads  of  meat  which  can  be  transferred 
direct  to  the  hold  by  automatic  meat  loaders.  There 
should  therefore  be  no  delays  due  to  weather  and 
waggon  shortage. 

The  most  interesting  development  of  recent  years 
in  the  Australian  export  trade  has  been  the  increase 
in  canned  meats,  which  apparently  has  develop)ed 
from  meat  rationing  days.  Changes  in  domestic  con¬ 
ditions  and  de-control  has  not  resulted,  as  one  might 
expect,  in  a  rapid  change-over  to  carcase  meat.  This 
trend  is  also  evident  in  both  Canada  and  the  United 
States,  the  demand  for  canned  meats  remaining  fairly 
firm,  in  spite  of  the  availability  of  other  meat  sup¬ 
plies.  It  seems  probable  that  during  the  year  the 
Australian  income  from  the  export  of  canned  meats 
might  well  exceed  that  obtained  from  the  export  of 
carcase  beef. 

Argentina 

It  is  estimated  that  for  the  first  time  cattle  slaughter 
in  Argentina  will  have  exceeded  lo  million  head.  This 
was  expected  to  provide  about  550,000  metric  tons  of 
beef  for  export,  leaving  approximately  1*75  million 
tons  for  domestic  consumption.  Of  the  former  figure 
about  half  will  represent  exports  of  chilled  beef  to 
the  United  Kingdom.  This  is  roughly  an  increase  of 
150%  on  the  previous  year. 

If  we  take  the  Smithfield  (London)  values  as  an 
index,  these  heavy  supplies  have  played  an  important 
part  in  depressing  the  price  of  all  beef  supplies,  par¬ 
ticularly  during  our  own  peak  killing  season  in  the 
autumn  and  early  winter. 

The  following  prices  from  Smithfield  during  the 
week  ending  Friday,  November  2,  as  compared  with 
the  same  week  in  1955,  illustrates  the  effect  of  the 
increased  supplies  from  the  Argentine : 

1955  1956 

s.  d.  s.  d. 

Scotch  Sides  beef  .  2  3  I  1 01 

English  Sides  beef  .  Ill  16 

Argentine  Sides  beef .  16  1  3} 

Research  and  investigation 

During  the  year  it  was  appreciated  that  an  effort 
should  be  made  to  co-ordinate  the  work  which  is 
being  carried  out  in  a  number  of  individual  units  in 
various  parts  of  the  country.  With  this  object  in 
view  the  Government  has  appointed  a  Technical 
Advisory  Committee  on  Meat  Research.  Its  members 
are  drawn  from  producers,  scientists,  butchers  and 
meat  experts,  while  the  consumer  is  also  represented. 

The  function  of  this  committee  is  to  advise  the 
Minister  on  problems  associated  with  the  production 
of  livestock  and  its  conversion  into  meat  and  meat 
products.  In  addition  it  will  also  advise  on  the 
various  technical  developments  necessary,  in  order 
to  investigate  such  problems.  There  is  little  doubt 
that  this  policy  could  do  a  great  deal  to  improve  the 
efficiency  of  the  meat  industry  and  assist  in  stream¬ 
lining  present  methods  of  distribution. 
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United  Kingdom  Livestock. 

CATTLE 


1939 

1955 

I956^ 

Thousands 

Cows  and  heifers 

.  3,885 

4,489 

4.672 

Bulls  and  bull  calves 
Other  cattle: 

.  157 

124 

123 

2  years  and  over  ... 

.  1,299 

1,562 

1.546 

1  to  2  years 

.  1,867 

2,226 

2.567 

Under  1  year 

.  1,736 

2,268 

2.316 

Corrected  Totals 

.  8,872 

10.668 

10.915 

•Provisional 

SHEEP 

1939 

1955 

1956^ 

Thousands 

Ewes  for  breeding  ... 
Other  sheep; 

.  11,292 

9.202 

9,587 

1  year  and  over  ... 

.  3,494 

3,969 

3.543 

Under  1  year 

.  12.102 

9.779 

10,478 

Corrected  Totals 

.  26,887 

22.949 

23.607 

•Provisional 

PIGS 

1939 

1955 

I956^ 

Thousands 

Gilts  in  pig — 

Sows  — 

. \  542 

89 

594 

135 

561 

Pigs  5  months  and  over 

!!!  !!!  801 

1,191 

1,115 

2-5  months  . 

.  1,872 

2,499 

2,321 

Under  2  months 

.  1,179 

1,471 

1,389 

Corrected  Touls 

.  4.394 

5,843 

5,522 

•Provisional 


Antibiotic  preservation 

The  work  carried  out  in  the  United  States  by 
Deatherage  and  his  co-workers  into  the  use  of  anti¬ 
biotics  has  been  supplemented  by  investigations  in 
this  country,  with  particular  emphasis  on  aureo- 
mycin,  as  a  means  of  preserving  meat  and  meat  pro¬ 
ducts.  Under  our  preservative  regulations  their  use 
would  not  be  permitted  here.  Various  forms  of  beef 
treatment  have  been  investigated.  Surface  spraying, 
injection  through  the  arterial  system,  both  anti-  and 
post-mortem,  and  combinations  of  these  methods, 
have  been  examined.  In  a  recent  technical  bulletin 
prepared  by  Dr.  John  Taylor  and  published  by 
Cyanamid  Products  Ltd.,  of  London,  the  author 
states : 

“  Treatment  of  meat  with  chlortetracycline*  in  no 
way  impairs  the  quality  of  the  product,  and  indeed 
there  is  evidence  to  suggest  that  it  may  allow  more 
adequate  tenderisation.  The  process  of  tenderisation 
develops  more  rapidly  at  room  temperature  than  at 
refrigeration  temperature  and  the  ability  to  hold  beef 
at  room  temperature  for  48  hr.  and  then  chilled  may 
considerably  assist  in  the  normal  maturing  of  meat 
under  commercial  conditions.  In  assessing  the  ten¬ 
derness  of  infused  beef  it  has  been  observed  that  loin 
steaks  held  at  room  temperatures  for  48  hr.  and  then 

•  This  antibiotic  is  produced  by  the  growth  of  the  organism 
Streptomyces  aureofaciens  and  shows  potent  activity  against  a 
wide  range  of  bacteria.  It  does  not  inhibit  the  growth  of  yeasts 
and  moulds. 
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Hok  To  Make  a  Quality  Sausage  ^ 

This  is  the  title  of  the  first  film  made  by  the  Institute  of 
Meat.  It  IS  a  i6  mm.  production  in  sound  and  colour 
with  a  running  time  of  about  25  min.,  and  is  available 
on  loan  free  to  all  organisations  wishing  to  see  it.  “  Star  " 
of  the  film  is  Mr.  J.  Fisher  of  John  Cramfiton,  Ltd.,  who 
also  provided  technical  advice.  John  Crampton  have 
prepared  a  booklet  with  the  same  title  and  on  the  same 
subject  which  will  be  distributed  at  showings. 

Top  (left)  shows  the  correct  ratio  of  fat  to  lean. 
Right:  sprinkling  seasoners  and  improvers  over  the  lean 
meat.  Opposite:  Filling  the  skins. 


chilled  were  as  tender  after  5  days  as  were  those 
which  had  been  immediately  chilled  and  stored  for  a 
period  of  2  weeks.  Thus  the  possibility  of  improving 
the  quality  of  meat  as  a  result  of  antibiotic  treatment 
appears  encouraging.  Preliminary  work  in  this 
country  indicated  that  25  p.p.m.  of  the  antibiotic 
in  ground  beef  held  at  lo^C.  retarded  decomposition 
and  added  several  days  to  its  storage  life.  The  value 
of  this  substance  has  been  assessed  in  the  manufac¬ 
ture  of  pork  sausages.  The  antibiotic  was  incorpor¬ 
ated  at  the  rate  of  2  p.p.m.  in  the  presence  and 
absence  of  heated  spices.  Results  indicated  that  at 
5°C.  the  sausage  meat  treated  with  chlortetracycline 
could  be  stored  for  13  days,  whereas  similar  un¬ 
treated  material  was  putrid  after  7  days.” 

Work  has  also  been  carried  out  on  poultry,  and 
where  the  practice  of  cooling  eviscerated  |X)ultry  in 
ice  water  is  followed  the  inclusion  of  10  p.p.m.  in  the 
cooling  water  can  increase  significantly  the  subse¬ 
quent  storage  life  of  the  birds. 

It  would  appear  probable  that  the  inclusion  of 
antibiotics  in  brine  solutions  for  hams  might  well 
prove  to  be  a  valuable  field  of  investigation. 

An  excellent  first-hand  review  of  American  ex¬ 
perience  with  antibiotic  preservatives  appeared  in  the 
December  1956  issue  of  Food  Manufacture  (pp. 
508-510). 

Food  Manufacture — February,  1957 

[H] 


Pre-packaged  meats 

The  retail  trade  in  pre-packaged  meats  has  de¬ 
veloped  considerably,  particularly  in  those  areas  of 
heavy  population  and  where  the  housewife  goes  out 
to  work.  There  is  little  doubt  that  this  trade  will 
develop  considerably  as  the  domestic  refrigerator 
becomes  more  widely  used.  It  is  a  sign  of  the  times 
that  a  number  of  the  wholesale  meat  firms  are  now 
importing  meat  cuts  and  even  chops,  with  an  eye  on 
the  possible  development  of  this  type  of  trade.  One 
of  the  chief  difficulties  with  the  pre-packaging  of 
meats  is  the  disposal  of  the  so-called  inferior  cuts.  In 
the  absence  of  a  factory  dealing  with  prepared  meats, 
which  could  utilise  such  portions,  the  problem  can 
be  a  serious  matter.  We  do  not  seem  to  be  alone  in 
this  difficulty,  and  one  American  organisation  has 
tackled  this  problem  by  treating  the  tougher  portions 
with  an  enzyme  tenderiser  before  wrapping.  Quick 
freezing  stops  the  enzyme  action,  but  it  again  com¬ 
mences  on  thawing,  therefore  the  consumer  must  be 
educated  to  use  such  meats  as  soon  as  they  are  de¬ 
frosted. 

Aiuesthetising  pigs 

The  use  of  CO3  gas  for  rendering  pigs  unconscious 
prior  to  sticking  is  of  American  origin,  but  more 
recently  Werner,  a  Danish  engineer,  has  adapted  this 
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principle  for  use  in  bacon  factories.  A  typical  unit 
now  employed  at  Zwanenbergs'  factory  at  Oss  in 
Holland  is  capable  of  dealing  with  240  pigs  per  hr. 
and  a  throughput  of  1,800  pigs  has  been  achieved  in 
a  day.  With  this  method  the  muscles  remain  flaccid, 
there  is  less  possibility  of  errors  in  sticking,  bleeding 
is  more  efficient  and  the  keeping  qualities  of  the  re¬ 
sultant  carcase  are  improved.  In  addition  to  the 
humane  aspects  of  this  system,  a  speedier  and  con¬ 
sistent  production  flow  is  obtained. 

Sausage  production 

Bowl  cutter  design,  in  the  case  of  larger  models, 
has  tended  towards  a  machine  which  will  eliminate 
pre-mincing  of  the  meat.  This  has  been  brought 
about  by  a  higher  knife  shaft  speed,  in  some  cases 
incorporating  a  gearbox  to  provide  alternative 
speeds.  On  some  patterns  it  is  possible  to  control 
automatically  the  number  of  bowl  revolutions  per 
batch  to  ensure  standard  production.  Considerable 
attention  has  been  given  to  "heating  up"  during 
chopping,  with  especial  reference  to  the  design  of  the 
knife  cover,  and  many  meat  product  firms  are 
changing  their  technique  to  include  ice  water  in  the 
mix  to  offset  temperature  increase. 

Meat  grinders 

An  interesting  development  is  a  meat  grinder 
capable  of  dealing  with  food  ingredients  in  a  dry,  wet 
or  frozen  condition.  It  can  be  used  for  raw  rinds, 
gristles,  head  meat,  including  ears,  and  cooked  by¬ 
products.  The  resultant  product  has  a  superfine 
texture  similar  to  that  of  a  fine  paste.  In  the  pre¬ 
paration  of  meat  for  cooked  sausage  and  similar  pro¬ 
ducts  there  is  always  present,  particularly  in  veal, 
sinews  and  gristles  which  cannot  be  removed  in  the 
normal  way.  Such  material  will  show  up  on  cut 
surfaces  where  normal  chopping  is  employed.  Meats 
prepared  on  this  grinder  have  an  homogeneous 
smooth  texture  and  can  be  stuffed  more  firmly,  thus 
being  particularly  suitable  for  sliced  packaged  cooked 
meats  and  sausage. 

It  has  also  been  found  useful  in  hospitals  and 
institutions  for  grinding  down  veal  bones  for  soup. 


Dairy  Products 

{Concluded  from  page  60) 

studied  the  radiation  preservation  of  milk  and  dairy 
products  and  have  found  that  off-flavours  could 
generally  be  recognised  after  doses  of  7,000-25,000 
rep.  Homogenisation  and  increases  in  moisture  and 
fat  contents  all  gave  increased  flavour  development. 

Day  et  al.^^  have  isolated  some  of  the  volatile  com¬ 
pounds  responsible  for  off-flavours  in  milk  after  it 
has  been  irradiated,  but  by  no  means  all  the  products 
have  been  identified.  Metta  et  al.^'  have  shown  that 
rats  fed  irradiated  evaporated  milk  ate  more  reluct¬ 
antly  than  those  given  the  untreated  milk.  Although 
no  difference  could  be  detected  in  the  true  digesti¬ 
bility  of  the  proteins,  the  biological  value  was  de¬ 


creased,  possibly  due  to  the  destruction  or  the  bind¬ 
ing  of  certain  essential  amino  acids. 

Many  dairy  scientists  and  food  technologists  are 
engaged  in  studying  the  effect  of  ionising  radiations 
on  milk  and  dairy  products.  It  is  obviously  a  field 
which  must  be  explored  in  this  age  of  nuclear  power 
but — at  present — it  does  not  seem  to  bo  a  method 
which  will  be  useful  for  treating  foodstuffs  in  the  near 
future. 
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Assessment  of  Cheese  Quality 

Physics  undoubtedly  has  a  part  to  play  in  the  dairy 
industry,  as  instanced  by  the  recent  discovery  at 
the  National  Institute  for  Research  in  Dairying  that 
the  electrical  conductivity  of  butter  can  be  used  as  a 
guide  to  its  keeping  qualities  (see  Dairy  Engineering, 
1956,  73  (2),  33). 

This  example  was  recalled  by  Dr.  G.  W.  Scott 
Blair,  head  of  the  Department  of  Physics  at  the 
N.I.R.D.,  in  a  paper  presented  to  a  meeting  of  the 
Society  of  Dairy  Technology  in  London  on  Jan.  8. 

There  are  two  likely  ways  in  which  the  physicist 
should  be  able  to  help  the  cheesemaker.  First,  good 
quality  cheese  is  built  up  from  "  good  "  {i.e.  desir¬ 
able)  atomic  partnerships.  In  some  cases,  the 
physicist  can  find  out  more  about  the  nature  of  these 
partnerships  than  the  chemist. 

The  second  approach  is  to  find  out  what  various 
kinds  of  energy  do  to  cheese,  as  distinct  from  what 
the  cheese  does  to  the  energy ;  and  the  simplest  case 
to  study  is  mechanical  energy.  Experiments  have 
been  carried  out  with  a  ball  compressor  as  an  alterna¬ 
tive  to  the  "  thumbing  "  of  cheese  by  the  grader.  It 
takes  years  to  train  the  expert  and  the  number  of 
skilled  men  is  limited,  whereas  almost  anyone  can 
get  reproducible  results  with,  say,  a  ball  compressor. 
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^ANNUAL  review/ 

Milliag  and  Baking 

By  A.  J.  Amos,  b.Sc.,  Ph.D.,  f.r.i.c. 


Wheat  Quality  ★  Flour  Composition  ★  Fungal 
Enzymes  if  Bread*8  nutritive  value  ★ 
Prices  ★  Decline  of  the  small  baker 


1AST  year  was  a  notable  one  for  the  milling  and 
^baking  industries  in  that  it  saw  the  publication  of 
the  report  of  the  Cohen  Panel  and  the  appearance  of 
new  flour  regulations  and  a  new  bread  order.  Arising 
from  the  introduction  of  the  new  regulations  there 
was  a  change  in  the  nature  of  flour  in  the  direction  of 
lower  extraction  and  hence  of  brighter  colour. 

Wheat  quality 

The  pattern  of  wheat  importations  did  not  change, 
the  bulk  of  the  incoming  cargoes  consisting  of  Mani¬ 
toban  wheat,  particularly  grades  No.  2  and  No.  3. 
Australian  and  Argentine  imports  came  next  in  the 
list. 

The  Manitoban  wheats  were  very  similar  in  quality 
to  those  of  the  previous  year,  being  well  below  the 
standard  of  strength  and  protein  content  exhibited  by 
the  Manitoban  crops  of  seven  or  eight  years  ago. 
These  wheats  have  of  necessity  continued  to  be  the 
"strong”  wheats  of  the  British  miller’s  grist,  but 
they  have  significantly  less  carrying  power  for 
weaker  wheats  than  the  Canadian  wheats  had  at  one 
time.  The  average  figures  for  the  cargoes  which 
arrived  in  1956,  which  are  given  in  Table  i,  reveal 
that  although  the  flour-yielding  properties  of  the 
various  grades  are  different,  there  was  little  to  choose 
between  last  year's  grades  in  protein  content  and 
strength.  Comparison  of  the  average  1956  figures 
with  the  corresponding  figures  for  1955,  which  are 
also  given  in  Table  i,  confirms  that  in  general  last 
year’s  Manitoban  wheats  resembled  those  of  the 
previous  year. 


Another  Canadian  wheat  imported  during  the  year 
was  Garnet.  This  wheat  was  not  quite  as  strong  as 
the  Manitoban  wheats  but  had  a  similar  stability, 
which  meant  that  the  protein  was  less  distensible. 
This  tendency  to  some  lack  of  life  in  the  gluten  is  a 
usual  feature  of  Garnet  wheat  and  precludes  its  being 
used  too  freely  in  a  breadmaking  grist.  The  1956 
arrivals  of  Garnet  provided  the  following  average 
figures:  protein  11.40%,  maltose  figure  2-07, 
stability  80,  strength  46. 

The  industry  imports  weak  as  well  as  strong 
wheats  from  North  America.  These  may  be  used  as 
fillers  or  as  constituents  of  the  weak  group  in  a  bread¬ 
making  grist,  but  are  employed  also  in  the  production 
of  weak  flours  for  confectionery  purposes  or  for 
making  ice  cream  wafers  or  sausage  rusks.  Average 
figures  for  these  weaker  wheats  imported  during  1956 
are  given  in  Table  2. 


Table  L  Average  Figures  for  1956  Arrivals  of  North 
American  Weaker  Wheats 


Protein 

Content 

% 

Maltose 

Figure 

Stability 

Strength 

Hard  Winter 

12  45 

1  46 

62 

37 

Red  Winter 

10  37 

114 

46 

25 

Eastern  White  ... 

863 

118 

33 

17 

A  well-established  filler  in  British  grists  is  Plate 
wheat.  The  1956  arrivals  were  similar  in  strength  to 
the  Garnet  cargoes  but  were  more  proteinous,  the 
average  protein  content  being  higher  than  the  aver¬ 
ages  for  most  of  the  Manitoban  grades.  The  average 


Table  I.  Average  Figures  for  Manitoban  Wheat  Imported  during  1956  and  1955 


1956  1955 


Grade 

Protein 

Content 

% 

Mo/tose 

Figure 

Stability 

Strength 

Protein 

Content 

% 

Mo/tose 

Figure 

Stability 

Strength 

No.  1  Atlantic  . 

12-38 

1  60 

76 

55 

12  40 

1-75 

90 

63 

No.  2  Atlantic  . 

11-94 

1-55 

77 

54 

II  95 

1-70 

87 

57 

No.  2  Vancouver 

1209 

1-70 

85 

58 

No.  3  Atlantic  . 

1206 

1  65 

78 

55 

II  85 

1-70 

88 

58 

No.  4  Atlantic  . 

12-30 

1  60 

85 

56 

No.  4  Vancouver 

12  07 

1-75 

89 

57 

No.  5  . 

1208 

1-95 

127 

51 
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figures  were:  protein  12-28%,  maltose  figure  1-53, 
stability  76,  strength  45. 

Another  popular  wheat  from  overseas  which  is 
used  both  in  breadmaking  grists  and  in  blends  in¬ 
tended  for  the  production  of  non-breadmaking  flours 
is  Australian.  The  1956  arrivals  were  typical  of  this 
wheat.  They  gave  the  following  average  figures: 
protein  content  9-54%,  maltose  figure  1.50,  stability 
55,  strength  20. 

A  few  cargoes  of  Russian  and  of  French  wheat 
arrived  during  1956.  The  French  wheats  were 
typical,  being  on  a  par  with  the  weaker  type  of 
English  wheat.  The  Russian  arrivals  were  slightly 
stronger  although  still  weak,  but  they  differed  from 
other  weak  wheats  of  similar  strength  in  that  they 
had  appreciably  higher  protein  contents.  Indeed, 
they  were  anomalous  wheats,  being  as  weak  as  many 
samples  of  English  wheat  and  yet  more  proteinous 
than  many  Manitoban  samples.  Average  data  for 
the  French  and  Russian  arrivals  are  in  Table  3. 

Table  3.  Average  Figures  for  1956  Arrivals  of 
French  and  Russian  Wheats 


Protein 

Content 

°/ 

Maltose 

Figure 

Stability 

Strength 

French  ... 

895 

1-27 

37 

17 

Russian  ... 

12-20 

1-70 

44 

23 

The  home  grown  wheats  available  for  about  the 
first  nine  months  of  1956  were  1955  crop  wheats. 
They  had  a  normal  range  of  protein  content  and 
strength  and  low  maltose  figures.  Average  figures 
were:  protein  content  9-62%,  maltose  figure  1-38, 
stability  47,  strength  24.  In  the  last  three  months 
of  the  year  the  1956  crop  became  available.  Much 
of  this  was  inferior  to  the  previous  crop,  to  an  extent 
which  presented  millers  with  difficulties.  Sprouted 
wheat  and  high  maltose  figures  were  common,  and 
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the  moisture  content  and,  in  some  instances,  mould 
growth  led  to  a  marked  deterioration  in  the  colour  of 
the  flour  obtained  from  the  wheat. 

The  Flour  (Composition)  Regulations  1956 

Before  the  beginning  of  October  of  last  year  millers 
could  produce  either  National  flour,  which  was  re¬ 
quired  to  be  of  80%  extraction,  or  flour  of  lower 
extraction  which  had  been  “  restored  ”  with  vitamin 
B,,  nicotinic  acid  and  iron  to  the  levels  recommended 
by  the  Conference  on  the  Post-War  Loaf.  Bread 
made  from  National  flour  was  subsidised  and  hence 
was  cheaper  than  bread  made  from  the  restored  flours 
of  admittedly  less  than  80%  extraction.  Despite  the 
regulations,  however,  the  extraction  rate  of  National 
flour  gradually  dropped  and  by  1956  was  about 
74%.  which  meant  that  the  cheaper  National  bread 
was  inferior  in  nutrient  content  to  whiter  bread  made 
from  restored  flour. 

On  September  30  last  new  flour  regulations  became 
operative.  A  prescribed  rate  of  extraction  disap¬ 
peared  and  with  it  National  bread,  but  all  flour  was 
required  to  contain  not  less  than  prescribed  amounts 
of  vitamin  B,,  nicotinic  acid  and  iron,  these  amounts 
being  those  recommended  by  the  Conference  on  the 
Post-War  Loaf.  Whether  the  levels  were  attained  by 
milling  to  long  extraction  or  by  fortification  was  a 
matter  of  choice;  the  Order  required  only  that  the 
stated  amounts  of  the  nutrients  should  be  present 
and  was  not  concerned  with  means  by  which  their 
presence  was  ensured.  The  new  regulations  did 
permit,  however,  the  use  of  an  alternative  source  of 
iron,  which  could  be  either  ferruni  redactum  or  ferric 
ammonium  citrate. 

The  fourth  nutrient  which  has  to  be  added  to  all 
flours  except  wholemeal  is  calcium,  and  this  must  be 
incorporated  in  the  form  of  creta  prceparata.  Instruc¬ 
tions  in  the  new  regulations  about  this  compound, 
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Finnish  Millers  buy 
British 

Three  views  of  the  milling  plant 
which  Thos.  Robinson  and  Son.  Ltd., 
erected  for  the  Finnish  Co-operative 
Wholesale  Society  O.T.K.  {Osuustuk- 
kukauppa,  Helsinki)  last  year.  The 
plant  comprises  cleaning,  milling 
{flour  and  rye),  and  packing  depart¬ 
ments,  a  warehouse  and  grain  silos. 
In  addition,  a  provender  plant  and — 
in  the  future — a  bakery,  are  being 
put  up  on  the  same  site. 

Left.  The  purifier  floor  of  the  ftour 
mill  showing  the  battery  of  nine  all- 
metal  double-sieve  purifiers. 

Centre.  Two  of  the  six  automatic 
bag  packers  filling  all  sized  bags. 

Right.  Part  of  the  25-30  ton  rye 
mill  served  by  five  roller  mills. 


however,  are  different  from  those  relating  to  the 
“token”  nutrients  in  that  both  a  minimum  and 
maximum  limit  are  prescribed.  The  limits  chosen 
permit  a  deviation  of  ±25%  from  the  previously 
prescribed  addition  of  14  oz.  per  sack.  An  appre¬ 
ciable  allowance  on  either  side  of  the  desired  addition 
is  necessary  because  the  physical  properties  of  creta 
are  such  that  uniform  distribution  of  the  supplement 
throughout  the  flour  is  difficult  to  achieve.  A  sack  of 
flour  might  contain  14  oz.  of  creta,  but  it  would  not 
follow  that  a  100  g.  sample  taken  for  analysis  would 
contain  an  equivalent  proportion.  At  an  extraction 
rate  of  72%,  the  extraction  rate  which  became 
general  for  basic  flour  under  the  new  regulations,  the 
excuse  that  an  addition  of  creta  is  needed  to  counter¬ 
act  the  calcium-immobilising  effect  of  phytic  acid 
becomes  untenable.  Continuance  of  the  practice  can 
be  justified  only  if  it  is  shown  that  in  its  absence  the 
population  would  experience  a  calcium  deficiency. 

Flour  quality 

The  nature  of  the  Manitoban  wheat  has  necessi¬ 
tated  its  being  maintained  at  a  high  proportion  in  the 
bread  grist,  and  figures  in  the  region  of  70%  have 
not  been  uncommon.  By  this  means  it  has  been 
possible  to  produce  baking  flours  of  satisfactory 
strength  and  water  absorption.  During  the  first  eight 
months  of  the  year,  when  home-grown  wheat  of  the 
1955  crop  was  being  used  in  conjunction  with  the 
Manitoban  in  the  blend,  many  flours  had  sufficiently 
low  maltose  figures  to  warrant  diastatic  correction. 
Malt  flour  was  mainly  used  for  this  purpose,  but  a 
few  mills  used  a  fungal  amylase  as  the  corrective. 

National  flours  made  during  1956  gave  grade 
colour  figures  of  about  3,  although  a  flour  of  80% 
extraction  has  a  colour  figure  of  about  5-5.  The 
corresponding  Patent  flours  had  grade  colours  of  i 
or  less.  When  the  new  regulations  became  operative 
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at  the  end  of  September  the  extraction  rate  of  the 
basic  flour,  which  ceased  to  be  known  as  “National” 
flour,  and  the  bread  from  which  no  longer  attracted 
a  subsidy,  was  further  reduced  and  a  colour  figure  of 
about  2  became  common.  There  was  still  a  demand 
for  a  weaker  flour  which  could  be  blended  with 
strong  imported  flour  in  the  bakery,  a  demand  which 
had  previously  been  met  with  “  English  National” 
and  “  Soft  National,”  and  millers  accordingly  agreed 
among  themselves  to  offer  four  types  of  flour.  These 
were: 

(1)  A  basic  grade  to  be  known  as  “  Baker's 
Flour  ”  which  would  be  made  from  a  blended 
grist  and  milled  at  about  72%  extraction. 

(2)  A  Patent  low  extraction  flour  to  be  known  as 
‘  ‘  Bakers’  Patent  ’  ’  which  would  be  made 
from  the  same  grist  as  the  basic  grade. 

(3)  A  softer  type  of  bread  flour  made  from  a 
softer  wheat  grist  which  would  be  known  as 
“  Winters  Flour.”  This  would  be  produced 
at  approximately  the  same  extraction  rate  as 
the  basic  grade. 

(4)  A  straight  run  unenriched  flour  which  would 
be  known  as  “  High  Extraction  Flour.”  This 
would  be  made  from  the  same  grist  as  the 
basic  grade,  but  no  extraction  rate  would  be 
specified.  The  extraction  rate,  however, 
would  be  sufficiently  high  to  ensure  that  the 
prescribed  nutritional  level  was  achieved 
solely  from  the  milling  process. 

The  three  fortified  flours  and  the  one  unfortified 
flour  would  achieve  the  nutritional  level  in  respect  to 
vitamin  Bi,  nicotinamide,  iron  and  calcium  pre¬ 
scribed  by  the  Flour  (Composition)  Regulations, 
1956. 

The  inferior  nature  of  the  1956  crop  of  home-grown 
wheat,  due  to  the  adverse  climatic  conditions,  was 
reflected  in  a  deterioration  in  the  colour  of  those 
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flours  milled  from  grists  containing  a  high  proportion 
of  British  wheat,  as,  for  example,  self-raising  flours. 
Such  flours  milled  from  grists  containing  home-grown 
wheat  of  the  1955  crop  often  had  grade  colour  figures 
of  about  2,  but  when  the  1955  crop  was  replaced  by 
that  from  the  1956  harvest  this  figure  rose  to  3*5  or 
higher. 

Microbial  enzymes 

In  our  Review  of  the  Milling  Industry  for  1954 
(Food  Manufacture,  February  1955)  we  forecast 
that  the  trend  in  U.S.A.  for  fungal  enzymes  to  be 
used  as  flour  correctives  would  be  followed  by  a 
similar  move  in  Britain.  Signs  of  this  were  apparent 
during  1956,  although  the  initial  line  of  approach  was 
somewhat  different  from  that  which  occurred  in  the 
United  States.  Millers  were  advised  of  a  com¬ 
mercially  available  proteolytic  enzyme  which  could 
be  used  to  correct  an  excess  of  strength  and  elasticity 
in  a  flour  intended  for  biscuit  manufacture.  The 
enzyme  was  marketed  in  a  diluted  form  which  called 
for  its  use  in  a  proportion  of  about  i  oz.  per  sack. 
Alternatively,  it  could  be  used  by  the  biscuit  manu¬ 
facturer  as  a  dough  additive  on  those  occasions  when 
a  dough  weakening  agent,  such  as  sodium  bisulphite, 
might  be  considered.  Fungal  proteolytic  enzymes 
are  used  in  America,  but  they  are  added  to  bread 
doughs  in  order  to  correct  excessive  toughness  or 
“  buckiness.” 

A  fungal  enzyme  intended  as  a  diastatic  corrective 
also  appeared  on  the  British  market.  Its  purpose 
was  to  serve  as  an  alternative  to  malt  flour  on  those 
occasions  when  a  flour  had  insufficient  diastatic 
activity  to  produce  an  adequate  supply  of  reserve 
sugar  for  the  yeast  in  panary  fermentation.  Although 
this  trend  is  yet  in  its  infancy  in  Britain,  much 
interest  is  being  shown  in  it  and  further  developments 
can  be  expected. 

The  Cohen  Report 

Although  the  Widdowson  and  McCance  Report 
(Medical  Research  Council  Special  Report  Series 
No.  287,  1954)  supplied  a  factual  answer  to  the  Con¬ 
ference  on  the  Post  War  Loaf's  query  about  the  rela¬ 
tive  nutritional  merits  of  long  extraction  flour  and 
fortified  flour,  the  Government  did  not  reject  long 
extraction  in  favour  of  fortification  until  it  had  ob¬ 
tained  further  authoritative  confirmation  of  the 
soundness  of  such  a  policy.  At  its  request  the  Presi¬ 
dent  of  the  Royal  Society  nominated  an  impartial 
panel  which  was  given  the  task  of  reviewing  the 
scientific  and  medical  evidence  available  on  the 
differences  in  composition  and  nutritive  value  of  long 
extraction  flours  and  fortified  and  unfortified  low 
extraction  flours.  The  panel,  under  the  chairman¬ 
ship  of  Sir  Henry  Cohen,  received  written  evidence 
from  numerous  sections  of  the  flour  industry,  from 
the  medical  profession,  from  Ministries  and  from 
other  interested  parties,  and  in  some  instances  also 
heard  oral  evidence.  The  panel  issued  its  report,  a 
33-page  document,  in  May  of  last  year,  and  in  it  gave 
as  its  considered  opinion : 


Taking  into  account  all  the  circumstances,  and 
bearing  in  mind  particularly  the  needs  of  the  vulnerable 
groups  in  the  population,  the  Panel  concludes  that  the 
available  evidence  does  not  reveal  any  ascertainable 
difference  between  National  flour  as  defined  in  the  Flour 
Order,  1953,  and  flours  of  extraction  rate  less  than 
National  flour,  to  which  vitamin  B,,  nicotinic  acid  and 
iron  have  been  restored  in  the  amounts  specified  in  the 
Flour  Order,  1953,  which  would  significeuitly  affect  the 
health  of  the  population  in  any  foreseeable  circum¬ 
stances.  They  believe,  however,  that  differences  be¬ 
tween  low  extraction  flour  enriched  as  specified  and  low 
extraction  flour  not  so  enriched  are  significant." 

In  the  light  of  this  report  and  the  earlier  finding  of 
the  Widdowson  and  McCance  experiment,  the 
Government  made  its  decision  against  enforced  long 
extraction  and  implemented  that  decision  in  the  new 
Flour  Order  which  became  effective  four  months 
later. 

Nutritive  value  of  bread 

The  Widdowson  and  McCance  Report  (see  Review 
of  the  Milling  Industry  for  1954,  Food  Manufac¬ 
ture,  February  1955)  revealed  that  when  bread 
formed  a  high  proportion  of  the  diet  of  under¬ 
nourished  German  children,  wholemeal  bread  gave 
no  nutritional  advantage  over  white  bread.  This 
finding  came  as  a  surprise — and  maybe  as  a  shock — 
to  those  responsible  for  the  design  and  conduct  of  the 
test  and  to  many  others,  and  it  was  perhaps  not 
unexpected  that  in  some  instances  disappointment  at 
the  result  gave  birth  to  attempts  to  discount  the 
soundness  and  value  of  the  tests.  Widdowson  and 
McCance,  however,  had  the  courage  to  admit  that 
the  views  they  had  held  on  the  relative  nutritional 
merits  of  white  and  brown  bread  had  been  at  fault 
and  to  state  frankly  in  the  preface  to  their  absorb¬ 
ingly  interesting  book  “  Breads  White  and  Brown: 
Their  Place  in  Thought  and  Social  History,"  which 
was  published  late  in  1956,  "  We  came  to  the  con¬ 
clusion  that  our  ideas  had  been  wrong."  Only  the 
p)enultimate  chapter  of  the  book  deals  with  the 
German  experiment,  the  previous  seven  chapters 
comprising  a  collection  of  written  opinions  and  facts 
relating  to  white  and  brown  bread  from  the  time  of 
the  early  pyramids  to  1955.  The  scope  of  the  refer¬ 
ences  is  extremely  wide  and  the  book  makes  fasci¬ 
nating  reading. 

Although  no  nutritional  difference  was  found 
between  white  and  brown  bread  in  the  experiments 
with  German  children,  Widdowson  and  McCance  did 
find  that  wholemeal  gave  a  greater  rate  of  growth 
than  white  bread  when  weanling  rats  up  to  the  age  of 
eight  weeks  were  the  test  animals.  Subsequent  work 
by  a  team  from  the  Research  Association  of  British 
Flour-Millers  has  indicated  that  this  difference  be¬ 
tween  the  two  types  of  bread  for  weanling  rats  is  due 
to  the  slightly  greater  lysine  content  of  the  brown 
bread.  Weanling  rats  are  very  sensitive  to  small 
changes  in  the  lysine  content  of  the  diet  when  this 
amino  acid  is  present  to  an  extent  of  0'3-0'5%  and 
the  inferiority  of  white  bread  could  be  eliminated  in 
their  tests  by  supplementation  with  lysine.  The 
superiority  of  wholemeal  over  white  flour  disappeared 
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when  the  test  animals  were  rats  of  more  than  eight 
weeks  of  age,  and  the  breads  then  showed  equal 
nutritional  value,  as  they  did  in  the  tests  with 
children. 

Frazer  et  al  (/.  Science,  Food  and  Ag.,  1956,  7, 
361  and  464)  reported  in  four  papers  the  results  of  a 
series  of  chemical  and  biological  studies  on  the  effects 
of  treatment  with  chlorine  dioxide  on  the  properties 
of  wheat  flour.  Their  final  conclusions  were : 

“  It  may  be  concluded  from  these  and  previous 
studies,  as  well  as  from  the  work  of  many  other  investi¬ 
gators,  that  the  chlorine  dioxide  treatment  of  flour  at 
normal  level  does  not  have  any  significant  deleterious 
effect  on  its  nutritional  value,  as  shown  by  chemical 
analysis  of  the  flour  protein*,  or  assessment  of  their  bio¬ 
logical  value.  The  changes  in  vitamin  E  content  that 
occur  on  normal  storage  and  with  aeration  treatment,  as 
well  as  with  chlorine  dioxide  treatment,  are  not  con¬ 
sidered  to  be  significant  in  terms  of  human  nutrition. 
There  is  no  evidence  of  the  formation  of  abnormal  or 
toxic  products.” 

Decontrol  of  bread  prices 

Under  the  regulations  which  were  in  force  before 
September  29,  1956,  only  National  bread  was  sub¬ 
sidised  and  the  price  of  the  i|-lb.  National  loaf  was 
fixed  at  8|d.  The  subsidy  per  i^-lb,  loaf  was  rather 
greater  for  the  small  baker  than  for  the  large  baker, 
but  was  of  the  order  of  i^d.  This  gave  a  small 
margin  to  the  craftsman  baker  in  a  small  way  of 
business,  who  was  further  handicapped  by  a  loss  of 
customers  who  were  won  over  to  wrapped  and  sliced 
bread.  The  result  was  that  very  many  bakers — in 
the  region  of  11,000 — stopped  making  price- 
controlled  bread. 

Discussions  in  various  sections  of  the  trade  which 
took  place  when  price  decontrol  was  imminent  made 
it  clear  that  when  the  subsidy  ceased  the  price  of 
bread  would  vary  from  area  to  area  and  even  within 
an  area  according  to  the  size  of  the  bakery ;  the  price 
would  be  higher  in  inland  areas  than  in  th6  port  areas 


and  higher  in  the  small  bakeries  than  in  the  plant 
bakeries.  The  prices  suggested  for  the  i|-lb.  un¬ 
wrapped  tin  loaf  varied  from  lod.  to  is.,  and  from 
6d.  to  7d.  for  the  corresponding  14-oz.  loaf.  Prices 
would  be  increased  for  sliced  and  wrapped  bread, 
perhaps  by  id.  a  loaf,  and  by  a  ^d.  per  loaf  for  other 
types  of  bread,  such  as  oven  bottom  loaves.  These 
suggestions  were  made  on  the  assumption  that  the 
price  of  flour  did  not  rise. 

An  unexpected  happening  on  the  first  day  of  de¬ 
control  was  a  sharp  r^uction  of  3s.  per  sack  in  the 
price  of  port  area  flour  produced  by  one  of  the  large 
milling  groups.  The  next  day  other  millers  brought 
their  prices  in  line,  and  on  the  following  day  all 
millers  had  cut  the  price  in  port  areas  by  another  is. 
per  sack.  The  price  of  95s.  per  280  lb.  thus  reached 
did  not  last  long,  however,  and  within  a  month  the 
price  had  returned  to  and  then  passed  the  original 
level;  by  the  end  of  November  it  stood  at  117s.  per 
280-lb.  sack. 

The  new  pattern  of  the  baking  industry 

The  growth  of  large  plant  bakeries  and  the  conse¬ 
quent  marketing  of  sliced  wrapped  bread  by  grocers 
and  others  has  badly  affected  the  small  bakeries. 
Because  of  this  and  other  factors  a  large  number  of 
small  bakers  have  gone  out  of  business.  This 
diminution  in  the  number  of  retail  outlets  available 
to  the  milling  industry  has  been  followed  by  the  in¬ 
cursion  of  large  milling  concerns  into  the  baking 
industry.  By  acquiring  bakeries  a  mill  establishes 
a  guaranteed  outlet  for  part  of  its  output.  As  a  result 
of  this  trend  the  large  bakery  groups  now  take  50% 
of  the  total  flour  used.  Plant  bakeries  of  medium 
size,  biscuit  manufacturers  and  flour  packers  con¬ 
sume  a  further  25%,  so  that  the  small  bakeries, 
which  now  number  about  10,000  compared  with  over 
20,000  20  years  ago,  use  no  more  than  one-quarter 
of  the  total  flour  produced. 


Fungal  Enzymes  for  British  Bakers  and  Millers 


Considerable  interest  has  been 
aroused  by  the  use  in  the  U.S.A. 
of  fungal  enzyme  supplements  in 
the  baking  of  fermented  goods.* 
The  commercial  use  of  these  en¬ 
zymes  has  now  commenced  with 
the  introduction  of  the  first  fungal 
alpha  amylase  manufactured  in 
Great  Britain  under  the  name  of 
Amylozyme  B  and  a  protease 
known  as  Proteinase  18  by  Nor¬ 
man  Evans  and  Rais  Ltd. 

These  enzymes  make  it  possible 
for  bakers  and  millers  to  make 
accurate  and  individual  correc¬ 
tions  to  the  enzyme  contents  of 
baking  flours.  Malt  flour  has 

•  See  Food  Manufacture,  July,  loss, 
pp.  274-276. 


been  used  for  the  same  purpose 
for  a  great  many  years,  but  the 
failings  of  this  product,  due  mainly 
to  the  mixed  enzyme  content,  have 
become  more  and  more  apparent 
as  knowledge  of  the  subject  grows 
and  the  demand  for  the  production 
of  a  standard  product  becomes 
more  essential  to  facilitate  ease  of 
production.  Reports  from  the 
U.S.A.  have  shown  the  advan¬ 
tages  of  having  separate  alpha 
amylase  and  proteinase  available, 
but  it  should  be  borne  in  mind 
that  conditions  in  the  U.S.A.  are, 
in  certain  instances,  very  much 
different  from  our  own. 

With  the  manufacture  of  these 
enzymes  in  Great  Britain  sufficient 


practical  trials  have  now  been 
made  to  show  the  advantages  to 
be  gained  by  using  them  in  place 
of  the  present  enzyme  supple¬ 
ments.  Of  primary  importance  is 
the  selectivity  of  the  enzymes  and 
their  low  thermo-stability.  The 
baker  is  now  able  to  correct  alpha 
amylase  deficiency  without  serious 
interference  from  the  proteolytic 
enzymes  and  vice  versa.  The  low 
thermo-stability  of  the  alpha  amy¬ 
lase  reduces  the  risk  of  gummy  or 
sticky  crumb  through  the  over¬ 
production  of  dextrins.  Trials  on 
plant  bakeries  have  shown  this 
latter  point  to  be  of  extreme  im¬ 
portance  where  automatic  slicing 
is  carried  out.  The  break  baked 
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with  fungal  alpha  amylase  can 
always  be  relied  upon  to  slice 
cleanly  each  time.  Experiments 
have  been  made  in  an  effort  to 
produce  gummy  or  sticky  bread 
and  up  to  double  the  required 
quantity  of  the  fungal  alpha  amy¬ 
lase  has  been  used  without  any 
particularly  harmful  effect  on  the 
loaf  or  its  slicing  capabilities.  A 
much  better  crumb  is  produced 
under  normal  circumstances  and, 
in  addition,  the  bread  is  rendered 
more  resistant  to  staling. 

Water  absorption  is  improved 
in  the  majority  of  cases  as  shown 
in  the  table  below,  which  is  a  dis¬ 
tinct  commercial  advantage. 

Gallons  per  sack 


I. 

2. 

J 

Control 

i6-2 

159 

16-3 

i  oz.  Amylozyme  B 

i6-o 

15-9 

i6-3 

I  oz.  Amylozyme  B 

15-7 

15-9 

161 

6  oz.  malt  flour 

15-5 

15-5 

15  3 

Above  additions  made  per  sack 
of  280  lb. 

In  view  of  the  very  recent  com¬ 
mencement  of  production  of  the 
fungal  alpha  amylase  in  the  United 
Kingdom,  the  quantities  used  can 
only  be  broadly  recommended. 
These  are  as  follows: 

Maltose  Ainylozywe  B 

content  per  sack 

1-6  tor-8  —  ij-ijoz. 

1- 8  to  2-0  —  I  oz. 

2- 0  and  above  —  i  oz. 

These  maltose  contents  are  taken 
on  the  current  Sandstedt  method. 

In  some  cases  it  will  be  neces¬ 
sary  to  alter  the  amounts  slightly 
according  to  local  conditions  in 
each  bakery. 

The  proteolytic  enzymes  are 
also  available  in  the  United  King¬ 
dom  and  have  been  successfully 
used  for  the  past  six  months  for 
standardising  biscuit  flours. 
Whether  the  use  of  Proteinase  in 
Britain  will  extend  to  bread  manu¬ 
facture  on  the  same  scale  as  in  the 
United  States  remains  to  be  seen. 
Current  trials  at  various  bakeries 
suggest  that  a  much  smoother 
dough  is  being  obtained  and  that 
the  mixing  time  is  appreciably  re¬ 
duced.  Proteinase  has  been  of 
great  use  to  the  miller  in  enabling 
the  production  of  a  standard  bis¬ 
cuit  flour  and,  in  addition,  to 
soften  very  tough  wheats  which 
have  hitherto  been  more  or  less 
unacceptable  to  the  biscuit  indus¬ 
try.  For  biscuit  purposes  the 


enzyme  is  added  by  the  miller  at 
the  rate  of  i  to  ^  oz.  per  sack, 
depending  upon  requirements. 
The  main  advantage  of  this  en¬ 
zyme  over  present  methods  of 
softening  and  standardising  is  the 
fact  that  the  enzyme  remains  in 
situ  in  the  flour  and  does  not  start 
work  until  water  is  added  at  the 
biscuit  bakery,  thus  there  is  no  re¬ 
version  of  the  protein  quality  as 
the  flour  is  stored,  as  happens  with 
the  present  methods. 


The  first  edition  of  Sir  Robert 
Hutchison’s  book  appeared  in 
1900,  and  for  56  years  it  has, 
through  successive  editions,  kept 
pace  with  the  growth  of  the  science 
of  nutrition  and  has  remained  a 
standard  text-book  with  a  wide 
appeal. 

About  one-third  of  the  revised 
edition*  is  concerned  with  the 
basic  principles  of  nutrition,  an¬ 
other  third  with  the  major  and 
minor  components  of  foodstuffs, 
and  the  remainder  with  practical 
dietetics.  This  edition,  like  its 
predecessors,  will  be  widely  used 
by  clinicians  and  dietitians,  who 
will  welcome  it  as  a  reliable  guide. 
The  book  can,  however,  be  confi¬ 
dently  recommended  also  to  all 
who  are  in  any  way  concerned 
with  food  manufacture;  scientific 
workers  in  the  food  industries  will 
find  it  of  greci  t  value  because  of 
the  clear  treatment  of  the  funda¬ 
mentals  of  nutrition  and  of  the 
nutritional  role  of  food  com¬ 
ponents. 

A  short  but  useful  chapter  deals 
realistically  with  the  nutritional 
aspects  of  the  processing  and 
storage  of  foods  and  stresses  the 
need  for  scientific  control — chemi¬ 
cal,  biochemical  and  bacterio¬ 
logical — at  all  stages.  Tribute  is 
paid  (page  174)  to  the  activities  of 
the  Food  Group  of  the  Society  of 
Chemical  Industry,  and  the  suc¬ 
cess  of  Food  Manufacture  is 
quoted  as  evidence  of  the  changed 
attitude  of  industry  in  recent 
decades. 

•  Hutchison's  Food  and  the  Principles 
of  Dietetics.  Revised  by  V.  H.  Mottram, 
M.A.,  and  (ieorge  Graham  M.D.,  k.r.c.p. 
Edward  Arnold,  1956.  Pp.  630.  40s.  net. 


It  is  felt  that  most  advantages 
are  to  be  gained  by  the  baking 
industry  from  the  use  of  the  fungal 
alpha  amylase.  However,  smaller 
quantities  of  Proteinase  than  are 
used  in  the  U.S.A.  may  be  of 
assistance  to  bakers  in  speeding  up 
processes.  This  is  the  subject  of  a 
large  amount  of  experimental 
work  at  the  present  moment  and 
results  will  be  published  as 
obtained. 


Information  regarding  nutri¬ 
tional  aspects  of  food  processing 
is  provided  also  in  various  chap¬ 
ters  dealing  with  the  composition 
of  various  types  of  foods  such  as 
cereals  and  cereal  products.  It  is 
interesting  to  read  the  conclusions 
of  the  authors  regarding  recent 
experiments  and  reports  on  bread. 
The  authors  believe  that  ‘  ‘  the 
logical  deduction  ...  is  not  that 
70%  extraction  bread  is  as  good 
as  wholemeal,  etc.,  at  any  time  or 
place,  but  probably  that  if  one’s 
diet  is  satisfactory  in  calcium,  iron 
and  vitamins  A,  C  and  D  it  does 
not  matter  what  bread  one  eats.” 

Useful  sections  of  the  book  are 
devoted  to  fats,  carbohydrates, 
milk,  eggs,  meat,  fish,  fruits  and 
vegetables  and  also  to  beverages — 
non-alcoholic  and  alcoholic.  Al¬ 
though  the  authors  do  not  support 
the  extensive  use  of  alcohol  in 
medical  practice,  their  conclusions 
in  this  regard  are  marked  by  a 
common-sense  approach  charac¬ 
teristic  of  the  book  as  a  whole: 
”  People  who  are  used  to  alcohol 
may  often  be  allowed  it  in  their 
diet  when  they  are  on  special  diets, 
because  they  arc  miserable  with¬ 
out  it,  and  the  misery  produces  a 
more  deleterious  effect  than  the 
alcohol.”  p  Aylward. 


►  To  show  the  advantages  of  electricity 
in  securing  hygienic  fo^  preparation, 
the  Electrical  Development  Association 
have  issued  a  12-page  illustrated 
brochure  called  The  Clean  Way  to 
Clean  Food.  It  has  six  main  sections, 
dealing  with  the  u.se  of  electricity  in 
providing  hot  water,  dish  washing, 
floor  cleaning,  lighting,  food  storage 
and  pest  control. 
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How  to  Improve  the  Keeping  Qualities  of 
^  Fruit  and  Vegetable  Concentrates 

By  K.  Yas* 

Fruit  and  vegetable  concentrates  are  attacked  by  ^  osmophilic  **  organisms  whose  activities 
are  prevented  only  at  equilibrium  relative  humidities  below  those  usually  attained.  Means 
of  inhibiting  these  organisms  are  considered  in  this  contribution  from  Hungary.  Heating 
and  preservatives  (excepting  natural  acids)  are  excluded.  Reduction  of  ejrJi.  by  adding 
osmotically  active  substances  like  salt  or  glycerol  is  proposed,  and  experiments  are  described 
in  which  this  procedure  was  applied  to  tomato  and  fruit  products.  Another  possibility 
described  is  ion  exchange  de-mineralisation.  The  author  contends  that  by  adopting  these 
modifications  of  normal  practice,  microbiologically  stable  products  can  be  obtained  without 


This  article  discusses  the  keep¬ 
ing  qualities  of  certain  groups 
of  concentrated  vegetable  foods, 
such  as  fruits  and  tomato.  The 
storage  life  of  these  products  is 
mainly  a  function  of  their  equil¬ 
ibrium  relative  humidity  (e.r.h.), 
although  there  may  be  a  comple¬ 
mentary  effect  of  acidity  (/>H)  and 
of  si)ecific  antimicrobial  agents, 
either  occurring  naturally  (phy- 
toncides)  or  added  as  preserva¬ 
tives. But  acidity  chiefly  re¬ 
tards  the  growth  of  bacteria,  pro¬ 
viding  practically  no  protection 
against  yeasts  and  moulds;  while 
the  application  of  chemicals  is 
prohibited  or  restricted  in  most 
countries  by  law. 

The  safe  storage  of  the  above 
products  cannot  be  guaranteed 
under  all  conditions  if  they  are 
prepared  with  the  composition 
usual  in  internationally  recognised 
recipes:  indeed,  the  word  “pre¬ 
serve,”  as  normally  used,  recog¬ 
nises  that  fact.  Further,  it  will 
be  shown  how  these  difficulties 
could  be  overcome,  i.e.  how  it 
would  be  jxjssible,  by  modifying 
the  usual  reci|)es,  to  prepare  a 
really  stable  product  of  similar 
composition — a  ‘  ‘  conserve  ’  ’  in 
the  European  sense  of  the  word, 
instead  of  a."  preserve.” 

Microflora  of  the  concentrates 

It  is  desirable  first  to  consider 
briefly  the  relevant  aspects  of  the 
microflora  of  these  concentrates. 

*  Institute  for  Research  in  Canning. 
Meat  Packing  and  Refrigeration,  Buda¬ 
pest,  II,  Herman  O.-u.  15. 


spoiling  the  flavour,  etc. 

Numerous  data  in  the  literature, 
besides  our  own  experience,  con¬ 
firm  the  opinion  that  the  main  role 
in  the  deterioration  of  concen¬ 
trated  or  dried  food  products  is 
played  by  Aspergilli  of  the  glaucus 
group,  and  by  osmophilic  yeasts 
which  are  members  of  the  genus 
Zygosaccharotnyces,  now  called 
Saccharotnyces,  as  the  most  resis¬ 
tant  organisms.  These  have  been 
identified  as  the  agents  causing  de¬ 
terioration:  e.g.  in  honey;'  in 
concentrated  orange  juice;'  in 
concentrated  pear  juice;*  in 
“  Sirop  melange,”  which  is  a  mix¬ 
ture  of  the  concentrated  juices  of 
beets  and  apples;"  in  barrelled 
tomato  puree ;  ’  in  candied  fruits ; " 
on  dried  peas;®  in  must  concen¬ 
trates,"*  and  in  malt  extract." 

In  the  absence  of  specific  anti¬ 
microbial  agents,  these  micro¬ 
organisms  grow  in  food  products 
with  a  “state  of  hydration” 
(equilibrium  relative  humidity  or 
relative  vapour  pressure,  called 
‘  ‘  Hydratur  ’ '  by  Walter)'"  above 
75%. '''  Although  there  are  indica¬ 
tions  in  the  literature*  that  yeasts 
can  grow  in  concentrates  of  e.r.h. 
about  62%,  such  cases  may  be 
rare,  because  no  such  strains  have 
been  encountered  in  our  exp)eri- 
ence,  nor  in  the  course  of  a  sys¬ 
tematic  examinatiop  of  48  osmo¬ 
philic  yeasts  of  different  origins 
obtained  from  the  collection  of  M. 
Ingram.  Deterioration  in  our  ex¬ 
perience  is  caused  most  frequently 
by  Saccharotnyces  rouxii  Bou- 
troux. 

Thus,  in  order  to  prevent  spoil¬ 


age  of  these  products,  growth  of 
the  above  two  groups  of  micro¬ 
organisms  has  to  be  controlled. 

Equilibrium  relative  humidity 
of  the  concentrates 

According  to  our  measurements, 
the  e.r.h.  of  the  concentrates  in 
question  is  not  low  enough  to  pre¬ 
vent  growth  of  osmophilic  yeasts 
and  moulds.  From  examination 
of  many  samples  of  tomato  pur^ 
containing  38-40%  of  soluble 
tomato  solids  (measured  refracto- 
metrically)  and  8-10%  of  added 
NaCl,  it  was  found  that  the  e.r.h. 
of  this  product  is  usually  about 
85-87%.  Without  the  addition  of 
salt,  this  value  was  about  95%.* 
The  e.r.h  of  jams  and  preserves  is, 
similarly,  rather  high:  e.g.  Money 
and  Bom**  found  an  e.r.h.  of 
80%  in  a  jam  with  65-4%  total 
solids  (18-4%  sucrose,  45*5 /'o  in¬ 
vert  sugar  and  33-1%  water). 
According  to  Grover'*  the  e.r.h  of 
jams  varies  between  75  and  82%. 
Our  investigations  on  preserves 
showed  e.r.h.s  around  85%  at  a 
total  soluble  solids  content  of 
60%;  with  63-65%  of  total  soluble 
solids,  the  resulting  e.r.h.  was 
about  80%. 

Similarly,  as  experience  shows, 
the  acidity,  and  the  ultimate  con¬ 
centration  of  naturally  occurring 
phytoncidal  substances,  do  not 
provide  the  necessary  protection 
against  micro-organisms, 

•  Measurements  of  e.r.h.  were  made 
chiefly  by  our  modification*  of  the  method 
of  Pouncy  and  Summers,**  based  on  the 
deliquescence  of  crystal  fragments. 
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Improving  the  keeping  qualities 

Hence,  as  was  said  above,  the 
composition  of  concentrates  pre¬ 
pared  according  to  conventional 
recipes  is  incapable  of  preventing 
spoUage  by  micro  -  organisms 
which  can  act  in  materials  with 
e.r.h.s  above  75%.  In  this  range, 
only  one  procedure  can  be  utilised 
at  present  —  heat  treatment  at 
some  stage  of  manufacture.  How¬ 
ever,  this  procedure,  even  if  ap¬ 
plied  at  the  last  stage  of  produc¬ 
tion,  gives  no  protection  against 
'  ‘  after  -  infections, ' '  apart  from 
the  undesirable  organoleptic 
changes  usually  associated  with 
heating.  We  have,  therefore,  to 
consider  other  methods. 

Diminution  of  ejrJi. 

At  the  outset,  it  has  to  be  ac¬ 
cepted  that  in  most  instances  it  is 
not  at  present  practicable  to  in¬ 
crease  the  acidity  or  the  phyton- 
cide  content  of  the  preparations. 
Thus,  the  most  obvious  possibility 
seems  to  be  to  reduce  the  e.r.h., 
which  may  be  achieved  either  by 
increasing  the  concentration  or  by 
the  addition  of  certain  substances. 

Increasing  the  concentration 
may  lead  to  difficulties  in  practice. 
Often,  evaporation  cannot  be  con¬ 
tinued  too  far  because  of  irregular 
boiling  or  difficulties  in  mixing 
and  emptying.  Moreover,  con¬ 
centration  beyond  the  usual  solids 
content  is  sometimes  ineffective  in 
reducing  the  e.r.h;  for  example, 
in  the  case  of  tomato  puree,  the 
relation  between  e.r.h  and  degree 
of  concentration  (T= soluble  to¬ 
mato  solids  of  the  puree),  illus¬ 
trated  in  Fig.  I,  shows  that  in 
order  to  bring  the  product  below 
the  critical  e.r.h.  level  of  75% 
one  would  have  to  increase  the 
concentration  to  an  extent  which 
will  often  be  impossible  or  would 
give  a  product  with  too  hard  a 
consistency.  Nevertheless,  for 
many  purposes,  even  such  a  highly 
concentrated  product  may  be 
satisfactory.  According  to  our  ex¬ 
perience  with  pilot  plant,  careful 
evaporation  need  not  cause  con¬ 
siderable  losses  of  organoleptic 
quality. 

The  state  of  hydration  (e.r.h.) 
can  be  reduced  much  more  effec¬ 
tively,  and  without  excessive 


Fig.  1.  RelatHMi  between  the  degree  of 
concentration  (indicated  as  soluble  tomato 
solids  T)  and  equilibrium  relative  humidi¬ 
ty  for  tomato  puree. 

changes  in  consistency,  by  the 
addition  of  suitable  osmotically 
active  substances  of  low  molecular 
weight.  In  the  course  of  our  ex¬ 
periments,  invert  sugar,  fructose, 
glycerol  and  sodium  chloride  were 
employed.  In  equal  concentra¬ 
tions  by  weight,  these  substances 
give  more  particles  (molecules  or 
ions)  in  solution,  because  they 
possess  smaller  molecules  than  su¬ 
crose,  and  in  this  way  are  more 
effective  in  increasing  osmotic 
pressure  or  decreasing  vapour 
pressure.  Following  the  data  of 
Grover,'*  which  are  based  on  the 
diminution  of  vapour  pressure  by 
sucrose,  conversion  factors  can  be 
calculated  as  in  Table  i. 


Table  I.  Conversion  factors  for 


comparing  the  effects  of  different 
substances  in  changing  state  of 
hydration  (e.r.h.) 

Conversion 

factor 


Sucrose  ... 
Invert  sugar 
Glycerol 
NaCI 


10 

1-3 

40 

90 


This  means  that  the  vapour  pres¬ 
sure  of  water  can  be  reduced  to 
the  same  level  by  dissolving  i  g. 

sucrose,  or  ^—=0-77  g.  of  invert 
1.3 

sugar,  or  — =0-25  g.  glycerol,  or 
4*0 

-^-=0*11  g.  NaCl. 

90 

There  can  be  no  objection  to  the 
use  of  these  substances  in  foods, 
because  invert  sugar,  fructose  and 
NaCl  are  normal  constituents  of 
foods.  Even  glycerol  is  an  ac¬ 
cepted  ingredient  in  some  pro¬ 
ducts:  apart  from  its  presence  in 


fermented  beverages  (wine  or 
beer)  to  the  extent  of  a  few  tenths 
of  a  per  cent.,  several  per  cent, 
are  usually  added  to  confectionery 
products  {e.g.  fondant  cream,'* 
candies  and  syrups)'^*  '*  and  a  re¬ 
cent  proposal '•  has  been  to  use 
glycerol  to  improve  the  texture  of 
dried  fruits.  Our  earlier  investi¬ 
gations  have  shown  that  glycerol 
exerts  a  powerful  action  on  the 
growth  of  yeasts.*'* 

Fructose  may  be  of  special 
value  in  this  connection.  Because 
of  its  high  solubility  it  can  yield 
solutions  of  very  low  e.r.h.,  which 
show  no  tendency  to  crystallise 
and  do  not  cause  “sugaring”  of 
the  products.  From  our  experi¬ 
ence,  its  use  may  be  recommended 
in  the  manufacture  of  candied 
fruit  and  jam,  and  even  in  the  pro¬ 
duction  of  tomato  concentrates; 
particularly  as  fructose  syrup  can 
now  be  manufactured  by  the  hy¬ 
drolysis  of  inulin  from  Jerusalem 
artichokes.*'  It  is  a  great  advan¬ 
tage  of  fructose  that  it  can  be 
tolerated  by  diabetics,  according 
to  recent  investigations. 

Stability  may  be  improved 
similarly  by  common  salt,  at  least 
with  products  to  which  it  can  be 
added  without  spoiling  the  flavour. 
It  will  be  shown  later  how  the 
storage  life  of  tomato  concentrates 
may  be  prolonged  without  deteri¬ 
oration  of  flavour  by  using  NaCl; 
here,  it  may  simply  be  added  that 
experiments  are  in  progress  in  this 
Institute  to  improve  the  drying  of 
peas  and  other  vegetables,  utilis¬ 
ing  the  e.r.h. -reducing  effect  of 
NaCl.**-** 

We  also  considered  the  use  of 
the  osmotically  active  sugar  D- 
xylose,  which  has  a  relatively  low 
molecular  weight  (M  =  i5o).  It 
can  easily  be  produced  by  the 
hydrolysis  of  sunflower  seed  shells 
and,  according  to  many  authori¬ 
ties,  may  be  included  in  the  diet  of 
diabetics  without  harmful  effects. 
Although  there  are  differences  of 
opinion  about  the  physiological 
effects  of  this  substance  (Wise  et 
al.^*  and  Bellows  and  Chinn*® 
having  shown  that  it  promotes 
cataract  formation  while  Benk** 
states  that  its  use  for  diabetics  is 
accepted  in  many  countries),  the 
osmotic  properties  of  its  solutions 
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have  been  investigated  in  a  few 
preliminary  experiments.  The 
e.r.h.  of  a  saturated  D-xylose 
solution  (54%)“^  was  found  to  be 
84%.  Hence,  because  of  its  rela-- 
tively  low  solubility,  it  is  impos¬ 
sible  to  prepare  from  it  a  solution 
of  low  enough  e.r.h.,  although 
xylose  is  more  active  osmotically 
than  sucrose  or  fructose — in  a 
54%  solution  the  latter  give  e.r.h. 
values  of  92  and  86%  resp^tively, 
calculated  according  to  the  for¬ 
mula  of  Money  and  Bom.*®  How¬ 
ever,  its  antimicrobial  properties 
are  worth  further  examination, 
because  yeasts  are  unable  to  fer¬ 
ment  this  sugar;  hence,  its  be¬ 
haviour  in  the  presence  of  yeasts 
and  moulds  is  now  under  detailed 
investigation  in  our  laboratory. 

Addition  of  antimicrobial  agents 

The  second  alternative  for  im¬ 
proving  the  keeping  quality  of 
concentrates  is  the  addition  of 
specific  antimicrobial  agents.  Be¬ 
cause  the  use  of  preservatives 
(benzoic,  salicylic,  sulphurous  or 
formic  acids)  is  severely  restricted 
in  many  countries,  other,  com¬ 
pletely  innocuous,  substances  have 
been  considered.  The  most  ob¬ 
vious  of  these  is  acetic  acid  which 
our  experiments  show  to  be  a  very 
powerful  agent  against  osmophilic 
micro-organisms,  its  action  being 
largely  independent  of  pH.  But 
the  use  of  this  substance  is  possible 
only  in  products  whose  flavour  is 
not  spoilt  by  its  addition. 

Thus,  concentrates  whose  con¬ 
sistency  would  be  impaired  by  re¬ 
duction  of  e.r.h.  may  be  made 
stable  by  the  addition  of  acetic 
acid,  if  their  flavour  is  not  spoiled 
thereby.  Owing  to  the  volatility 
of  this  acid,  products  treated  with 
it  may  be  kept  in  a  perfect  state 
if  only  they  are  hermetically 
sealed. 

Some  practical  applications 

A  few  examples  of  the  applica¬ 
tion  of  the  procedures  mentioned 
above,  singly  and  in  combination, 
will  now  be  described. 

Tomato  concentrates 

In  the  course  of  experiments 
with  tomato  puree  we  tried  to  im¬ 
prove  its  stability  against  osmo- 
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Fig.  2.  Relation  between  the  degree  of 
concentration  of  tomato  puree  (indicated 
as  soluble  tomato  solids  T),  the  concen¬ 
tration  of  NaCl  (S),  and  spoilage  in 
storage  (black  circles  spoiled,  white  cir¬ 
cles  unspoiled) :  100  g.  samples  inoculated 
with  107 . 108  yeast  cells  per  g. 

philic  yeasts  by  reducing  the  e.r.h. 
First,  the  addition  of  salt  was 
tried. ^  Purees  concentrated  to  a 
refractometer  value  of  65%  were 
mixed  with  water  and  salt  in  such 
a  manner  that  a  series  of  purees, 
with  various  contents  of  soluble 
tomato  solids  and  of  NaCl,  were 
obtained  in  100  g.  quantities. 
Their  e.r.h.  values  were  measured, 
they  were  then  inoculated  with 
lo^-io"  cells  per  g.  of  an  osmo¬ 
philic  strain  of  Sacch.  rouxii  Bou- 
troux,  and  incubated  at  28°C.  for 
several  months.  The  composition 
of  unchanged  samples,  and  of 
samples  showing  fermentation, 
changes  in  odour,  or  visible  yeast 
growth,  are  illustrated  in  Fig.  2, 
where  a  line  has  been  drawn  be¬ 
tween  fermented  (full  circles)  and 
unspoiled  samples  (open  circles), 
following  Bell  and  Etchells.**  The 
equation  of  this  line  has  been  cal¬ 
culated,  and  in  the  range  between 
40  and  70%  total  soluble  solids 


o'*  ^  o 

• 


'  10  10  bc  «0  40 

T  i-a 

Fig.  3.  Relation  between  the  degree  of 
concentration  of  tomato  puree  (indicated 
as  soluble  tomato  solids  T),  the  concen¬ 
tration  of  NaCl  (S),  and  spoilage  in 
storage  (full  circles  spoiled,  open  circles 
unspoiled):  1  kg.  samples  inoculated  with 
6.10*  yeast  cells  per  g. 


{i.e.  tomato -H  NaCl)  salted  tomato 
puree  has  to  comply  with  the  fol¬ 
lowing  equation  if  it  is  to  be 
stable : 

T  + 3-678  >94-6 
(or  S  -I-  0-273  T  >25-82) 
where  T  means  the  soluble  solids 
content  deriving  from  the  original 
tomato  juice,  and  S  the  NaCl  con¬ 
tent  added,  both  in  per  cent.  The 
e.r.h.  of  such  purees  was  around 
73-75%- 

The  position  of  this  borderline 
has  been  confirmed  in  more  re¬ 
cent  experiments;  for  example, 
changing  “  T  ”  at  intervals  of  5% 
between  25  and  55%,  and  “S  ”  at 
intervals  of  1%,  in  i  kg.  samples, 
yielded  the  results  in  Fig.  3.  In¬ 
oculation  was  at  the  level  of  6-io‘ 
Sacch.  rouxii  cells  per  g.  and  the 
samples  were  incubated  at  28“C. 
for  10  months. 

It  may  be  seen  that,  in  the  range 
indicated,  compliance  with  the 
above  formula  indicates  ‘  ‘  abso¬ 
lute  ”  safety  against  spoilage 
caused  by  osmophilic  yeasts.  The 
fact  that,  in  the  second  series, 
samples  proved  stable  even  where 
T  and  S  were  lower  than  in  the 
first  series,  may  be  explained  by 
the  lower  level  of  inoculation  in 
the  second  series  of  experiments. 

This  means  that  completely 
stable  purees  can  be  obtained  with 
50%  tomato  solids -I- 12%  salt,  or 
40%  solids  and  15%  salt,  or  33% 
solids  and  17%  salt,  or  25%  solids 
and  19%  ^t.  Preparations  of 
the  above  four  compositions  were 
compared  organoleptically  with  a 
sample  of  the  composition  recog¬ 
nised  in  international  use — 39% 
solids  -I-  9%  salt.  The  results  of 
tasting  tests  on  soups  prepared 
from  these  five  purees  have  been 
statistically  analysed  in  a  previous 
paper,  ^  and  it  was  shown  that  from 
the  point  of  view  of  flavour  a  com¬ 
position  of  about  17%  salt  +  33% 
tomato  solids  marks  the  maximum 
salt  content  which  can  be  toler¬ 
ated.  Below  this  value,  soups  of 
good  flavour,  similar  to  that  of  the 
control,  can  be  obtained  if  care  is 
taken  to  ensure  that  the  salt  con¬ 
tent  of  the  soup  does  not  exceed 
1%  on  diluting  the  puree.  In  the 
range  examined,  the  quality  of  the 
soup  was  more  influenced  by  its 
salt  content  than  by  its  content  of 
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Table  2.  The  properties  of  tomato  purees  with  additions  of 
common  salt,  fructose  and  acetic  acid. 


No. 

Soluble 
tomato  solids 
refracto- 
meter  value 

Salt 

(%) 

Fructose 

(%) 

Acetic 

acid 

(%) 

Total 

soluble 

solids 

(%) 

E.r.h. 

(%) 

Consis¬ 

tency 

Flavour 

1 

38 

0 

20 

03 

58 

88 

+ 

+  + 

2 

38 

0 

30 

02 

68 

81 

-h 

-t- 

3 

38 

0 

35 

0 

73 

74 

-h-f 

4 

38 

3 

0 

0-3 

41 

90 

-H-h-f-f 

5 

38 

3 

10 

03 

51 

90 

— 

+  + 

6 

38 

3 

10 

02 

51 

90 

— 

-l--f -f 

7 

38 

3 

20 

0-3 

61 

86 

-h 

-f 

8 

38 

3 

20 

0 

61 

81 

+ 

_ * 

*  became  mouldy  after  7  months. 


+  +  +  + 


Consistency 

hard 

rather  hard 
rather  soft 
soft 


Flavour 

sharp 

rather  sharp 
sourish 

pleasantly  sourish 
not  sour 


tomato  solids.  This  indicates  that 
soups  of  satisfactory  quality  can 
be  prepared  from  tomato  concen¬ 
trates  containing  much  more  salt 
than  has  been  usual  hitherto. 

Besides  the  addition  of  salt 
alone,  other  treatments  were  tried 
in  combination,  always  bearing  in 
mind  that  the  change  of  composi¬ 
tion  should  not  affect  flavour  un¬ 
favourably.  Thus,  addition  of 
acetic  acid  was  combined  with 
mild  salting.  While  maintaining 
the  soluble  tomato  solids  content 
at  the  fixed  level  of  38%  (refracto- 
meter)  the  salt  (S)  and  acetic  acid 
(A)  content  of  the  samples  was 
varied.  After  inoculation  with 
some  5*10^  cells  of  Sacch.  rouxii 
per  g.,  the  samples  were  sealed, 
held  at  room  temperature  for  7-10 
months  and  observed  for  visible 
fermentation  or  production  of  off- 
flavour.  The  results  are  shown  in 
Fig.  4,  where  the  notation  is  as  in 
Figs.  2  and  3. 

Fig.  4  shows  that,  in  the  range 
between  o  and  10%  salt,  plus  o 
to  0-8%  acetic  acid,  with  a 
tomato  puree  of  38%  soluble 
solids,  safety  with  respect  to  fer¬ 
mentation  may  be  obtained  by 
satisfying  the  equation : 

A -1- 0-458  >  0-6 

A  pilot  plant  experiment,  with 
12  kg.  quantities  in  small  barrels, 
confirmed  that  the  above  formula 
gives  satisfactory  results  in  prac¬ 
tice. 

To  decide  whether  addition  of 
acetic  acid  impairs  the  organolep¬ 
tic  properties  of  the  products, 
tasting  tests  were  made  on  soups 
prepared  from  them.  Samples 
with  38%  tomato  solids  and  3% 
salt,  and  with  o,  o-2  or  0  5%  of 
acetic  acid,  were  diluted  to  4  5% 
tomato  solids.  To  every  300  ml. 
of  these  samples,  6  g.  of  roasted 
flour  and  4  g.  of  sugar  were  added. 
Using  a  taste  panel  of  ii  mem¬ 
bers,  and  the  method  of  the  tri¬ 
angular  test,  it  was  found  that  the 
soup  made  from  the  sample  con¬ 
taining  0-2%  of  acetic  acid  was 
distinguished  from  the  control  by 
only  four  persons,  and  that  made 
from  the  sample  with  0-5%  acetic 
acid  by  only  three.  Since  signifi¬ 
cant  differences  are  established 


only  if  there  are  7  correct  judg¬ 
ments  out  of  ii,“®  it  may  be  con¬ 
cluded  that  the  presence  of  acetic 
acid  did  not  impair  the  flavour  of 
the  concentrates,  especially  in 
view  of  the  fact  that  the  soup  pre¬ 
pared  from  the  sample  with  0  5% 
acetic  acid  was  considered  better 
than  the  control  by  all  those  tasters 
who  judged  correctly. 

The  combined  application  of 
acetic  acid,  salt  and  fructose  was 
also  tried.  At  the  fixed  level  of 
38%  tomato  solids,  various  quan¬ 
tities  of  these  additives  were  in¬ 
corporated  and  the  mixtures  in¬ 
oculated  with  about  10*  cells  of 
Sacch.  rouxii  per  g.  of  puree;  and 
the  samples  were  inspected  fre¬ 
quently  during  7  months’  storage 
at  room  temperature.  Two  series 
of  experiments  were  made,  in 
which  the  added  NaCl  levels  were 
o  and  3%  respectively.  The  results 
are  illustrated  in  Fig.  5,  which 
shows  that  the  danger  of  fermenta¬ 
tion  is  considerably  lessened  by 
the  addition  of  fructose,  especially 
in  the  simultaneous  presence  of 
salt. 

Some  of  the  formulae,  which 
yielded  stable  products,  were  tried 
in  larger  units,  subjected  to  4 


months’  storage  and  tasted;  the 
e.r.h.  of  the  samples  was  also  de¬ 
termined.  The  results  are  shown 
in  Table  2. 

It  appeared  that  new  types  of 
tomato  product,  of  pleasant  fla¬ 
vour,  could  be  obtained  by  apply¬ 
ing  fructose,  salt  and  acetic  acid  in 
various  ways.  They  possessed 
good  keeping  qualities,  except  for 
sample  No.  8,  which  became 
mouldy;  in  products  of  high 
e.r.h.,  like  sample  8,  the  presence 
of  acetic  acid  is  clearly  indisj)ens- 
able. 

The  above  preparations  are 
novel  foods,  rich  in  vitamin  C, 
which  may  serve  as  tasty  spreads 
upon  bread.  Their  commercial  in¬ 
troduction  seems  to  be  warranted, 
if  consumer  preference  studies  con¬ 
firm  their  suitability. 

Fruit  products 

That  preserves  and  jams,  pre¬ 
pared  according  to  prevalent  for¬ 
mulae,  do  not  give  products  of 
absolute  stability  is  jjroved  by  the 
fermentation  and  mould  growth 
which  occur  in  practice.  This  is 
readily  explicable  by  the  high 
levels  of  e.r.h.  in  such  products. 
Substantial  improvement  cannot 


Table  3.  The  composition,  and  equilibrium  relative  humidities  at 
25°C.,  of  some  sugar  mixtures  in  aqueous  solution  (determinations 
by  the  method  of  Pouncy  and  Summers^^,  modified"). 


Sucrose 

Glucose 

Glycerol 

Water 

Total  solids 

E.r.h. 

(%) 

(%) 

(%) 

(%) 

(%) 

(%) 

469 

257 

_ 

274 

726 

76 

440 

_ 

280 

280 

720 

73 

_ 

400 

300 

300 

700 

73 

402 

26  1 

84 

25  3 

747 

73 

33  1 

248 

21-1 

21  0 

790 

59 

205 

21-1 

438 

14  6 

854 

45 

74 
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be  exjjected  from  increased  con¬ 
centration  of  sugar,  owing  to  the 
low  e.r.h.  of  saturated  sucrose 
solutions — about  85%  at  room 
temiJerature  —  so  that  addition 
simply  of  more  sucrose  cannot  in¬ 
crease  stability  satisfactorily  un¬ 
less  considerable  inversion  takes 
place. 

In  a  search  for  other  additives, 
the  e.r.h.s  of  some  sugar  mixtures 
were  measured.  The  solubility 
tables  of  Segur  and  Miner”’  were 
consulted  in  the  selection  of  worth¬ 
while  combinations ;  solutions 
which  in  their  experiments  repre¬ 
sented  the  maximum  solubility  or 
soluble  solids  content,  at  25°C., 
were  prepared  and  their  e.r.h. 
values  determined  as  in  Table  3. 

Table  3  shows  that  in  contrast 
to  the  value  of  85%  for  saturated 
sucrose  solution,  the  e.r.h.  may 
be  considerably  diminished  and 
brought  into  the  region  for  safe 
storage,  by  the  addition  of  glucose 
and  especially  by  the  simultaneous 
addition  of  glucose  and  glycerol. 
Of  course,  high  proportions  of  gly¬ 
cerol  cannot  be  used  in  practice, 
but  even  small  concentrations  can 
considerably  reduce  e.r.h.  with  a 
favourable  effect  on  consistency. 
In  our  experience,  the  presence  of 
7-8%  of  glycerol  does  not  impair 
the  jellying  power  of  pectins. 
Similarly,  considerable  reduction 
of  e.r.h.  may  be  achieved  by  ad¬ 
mixture  of  fructose  with  sucrose, 
without  damage  to  consistency. 
Thus  it  apjjears  that  the  stability 
of  jams  could  be  increased  by  in¬ 
corporating  fructose  or  a  small 
amount  of  glycerol  into  the  for¬ 
mulae  of  these  products. 

Similar  exj>eriments  are  now 
needed  with  candied  fruits,  to  de¬ 
cide  how  the  rules  of  their  manu¬ 
facture  might  be  changed  in  sub¬ 
stituting,  partly  or  entirely,  su¬ 
crose  by  fructose,  which  could 
lead  to  substantial  reduction  in  the 
sugar  concentration  required  to 
ensure  stability.  At  present,  the 
keeping  qualities  of  candied  fruits 
are  mainly  determined  by  the  state 
of  inversion  of  their  sucrose.  The 
more  complete  the  inversion,  the 
lower  the  e.r.h.  of  solutions  of  the 
same  total  sugar  content ;  and  fer¬ 
mentation  has  only  been  observed 
in  samples  with  invert  sugar  con- 


Fig.  4.  Relation  between  the  proportion 
of  added  acetic  acid  (A),  and  of  sodium 
chloride  (S),  and  fermentation  in  tomato 
puree  of  38%  solids  inoculated  with 
5.10^  yeasts  per  g.  and  stored  at  room 
temperature  for  7-10  months.  (Full 
circles  fermented,  open  circles  unspoiled). 
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Fig.  5.  Relation  between  concentrations 
of  added  fructose  and  NaCI  and  fermen¬ 
tation,  in  tomato  puree  of  38%  tomato 
solids  inoculated  with  10^  yeasts  per  g. 
and  stored  at  room  temperature.  (Full 
circles  fermented,  open  circles  unspoUed). 
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Fig.  6.  Relation  between  the  proportion 
of  added  cation  exchanger  and  the  re¬ 
sulting  change  of  pH  in  fresh  tomato 
juice. 

tents  below  24%  and  e.r.h.  values 
above  75%.  If  the  more  potent 
and  more  soluble  fructose  could  be 
introduced  in  place  of  invert  sugar, 
many  storage  and  technological 
problems  could  be  solved. 


Ion  exchange  treatment 

Trace  minerals  are  known  to  be 
necessary  for  the  growth  of  micro¬ 
organisms,  and  Challinor  and  co- 
workers*"  were  the  first  to  show 
that  this  fact  could  be  used  in  the 
food  industry  to  increase  the  stab¬ 
ility  of  fruit  juices — they  observed 
that  fruit  juices  completely  de-ion- 
ised  by  treatment  with  cation  and 
anion  exchangers  were  more  stable 
against  microbial  spoilage  than 
original  juices.  Our  investiga¬ 
tions  have  shown  that  fermenta¬ 
tion  by  yeasts  can  be  prevented  by 
a  single  treatment  on  a  cation  ex¬ 
changer:^*  it  is  necessary  to  de¬ 
prive  the  juices  only  of  their  ca¬ 
tions,  especially  metallic  ions. 
Even  moulds  grow  only  to  a  very 
limited  extent  on  such  juice,  and 
this  also  occurs  in  completely  de¬ 
ionised  juices:  protection  against 
their  growth  can  be  simply 
achieved  by  reducing  the  surface 
area  or  by  adding  minimal  quanti¬ 
ties  of  sulphurous  acid. 

More  recently,  the  removal  of 
metallic  cations  from  tomato  juice 
has  been  tried.  No  difficulties 
were  encountered  with  the  serum 
of  tomato  juice.  The  serum  was 
prepared  from  tomato  puree  by 
dilution  to  5%  soluble  solids  and 
centrifuging,  and  it  was  then 
treated  on  a  column  of  Dowex  50, 
regenerated  by  HCl;  the  resulting 
juice  had  a  substantially  reduced 
/)H  (from  4*3  to  2*4)  and  proved 
to  be  absolutely  resistant  to  fer¬ 
mentation  when  inoculated  with 
Sacch.  cerevisia  var.  ellipsoideus 
or  with  the  osmophilic  Sacch. 
rouxii  at  levels  of  about  10^  cells 
per  ml.  juice. 

Difficulties  arose  in  cation  ex¬ 
change  treatment  of  the  original 
juice;  owing  to  clogging  by  sus¬ 
pended  particles  of  pulp,  it  was 
not  possible  to  treat  even  highly 
diluted  juices  in  an  ion  exchange 
column.  Then,  simple  mixture  of 
the  resin  with  the  juice  and  its  re¬ 
moval  by  decantation  was  tried. 
The  change  of  />H  was  measured 
after  addition  of  various  quantities 
of  air-dry  Dowex  50  (in  the  hydro¬ 
gen  cycle)  to  100  ml.  portions  of 
freshly  extracted  tomato  juice 
soluble  solids  4  8%)  obtained  from 
a  factory.  The  results  are  recorded 
in  Fig.  6;  at  the  same  time  the 
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soluble  solids  content  fell  to  3*6% . 
Nevertheless,  with  these  fresh, 
viscous  juices,  this  procedure  was 
not  practical  either,  because  sedi¬ 
mentation  of  the  small  resin  par¬ 
ticles  was  slow  and  almost  simul¬ 
taneous  with  that  of  the  pulp,  so 
that  separation  of  the  resin  after 
treatment  could  not  be  achieved 
satisfactorily.  After  several  im- 
successful  experiments,  the  prob¬ 
lem  was  finally  solved  by  immers¬ 
ing  the  ion  exchanger,  contained 
in  a  sieve,  into  the  juice,  as  fol¬ 
lows.  Most  of  the  surface  of  the 
body  and  bottom  plate  of  a  5  kg. 
can  was  replaced  by  a  bronze  sieve 
screen  with  holes  0  25  mm.  in 
diameter;  regenerated  resin  was 
put  in  this  “treating  vessel," 
which  was  then  immersed  in  dis¬ 
tilled  water  and  rotated  around 
the  vertical  axis  and  raised  and 
lowered  periodically  so  that  resin 
particles  smaller  than  0-2$  mm. 
were  washed  out.  Then,  in  a  simi¬ 
lar  manner,  it  was  possible  to 
treat  tomato  juice,  except  that  the 
juice  was  heated  to  about  8o°C.  to 
reduce  viscosity.  By  successive 
treatments  the  mineral  ion  content 
of  the  juice  was  diminished  to  the 
desired  level,  usually  judged  by 
the  constancy  of  the  pH.  The  re¬ 
sulting  juice  was  then  evaporated 
in  vacuo  to  the  required  solids 
content. 

The  keeping  qualities  of  such 
purges,  containing  22,  29  and 
30%  soluble  solids,  were  examined 
during  storage  at  28°C.  after  in¬ 
oculation  with  about  10^  cells  per 
g.  of  Sacch.  rouxii.  While  un¬ 
treated  pur^s  of  similar  concen¬ 
tration  underwent  fermentation  in 
two  days,  samples  treated  with  the 
cation  exchange  resin  remained 
unaltered  for  several  months,  de¬ 
spite  the  fact  that  their  e.r.h.s 
were  very  high,  like  those  of  the 
untreated  purees. 

This  procedure  may  also  be  ex¬ 
pected  to  help  to  stabilise  the  vita¬ 
min  C  content  of  tomato  concen¬ 
trates,  besides  improving  the 
keeping  quality,  b^use  treat¬ 
ment  with  a  cation  exchanger  re¬ 
moves  the  metals  catalysing  losses 
of  ascorbic  acid.  Further  research 
is  still  needed  here;  and  to  dis¬ 
cover  how  the  acidif5dng  action  of 
the  treatment  could  be  offset,  e.g. 


by  light  treatment  with  an  anion 
exchange  resin,  or  by  addition  of 
sugar,  preferably  fructose. 

In  Hungary,  a  popular  source 
of  vitamin  C  is  the  concentrate 
made  from  red  paprika  and  sold  in 
small  tins  as  Vitapric  or  Pritamin; 
these  are  not  heat  treated,  but  are 
stabilised  with  preservatives.  This 
product,  which  has  about  22-23% 
soluble  solids,  0-5%  total  ascorbic 
acid  and  a  pH  of  about  5-5,  could 
be  made  more  stable  even  in  the 
absence  of  preservatives  by  apply¬ 
ing  cation  exchange.  In  our  ex¬ 
perience,  this  treatment  reduces 
the  pH  to  about  2-5,  and  the 
flavour  becomes  pleasantly  sour¬ 
ish,  which  makes  it  tastier.  Vita¬ 
min  C  in  the  product  prepared  by 
this  new  procedure  is  expected  to 
be  more  stable  than  in  the  present 
preparations. 

It  is  conceivable  that  the  ion 
exchange  treatment  of  these  juices 
might  be  so  arranged  that,  after 
centrifuging,  the  cation  exchange 
treatment  would  be  applied  only 
to  the  serum  which  would  then  be 
remixed  with  the  pulp  in  a  homo- 
geniser.  In  a  similar  manner,  for 
the  concentration  of  tomato  juice, 
it  has  recently  been  proposed  that 
only  the  serum  obtained  after  cen¬ 
trifuging  should  be  evaporated 
and  then  remixed  with  the  remain¬ 
ing  pulp — a  procedure  which  is 
claimed  to  result  in  faster  evapora¬ 
tion  and  a  product  of  better 
quality.®’  It  would  seem  worth¬ 
while  to  try  a  combination  of 
these  two  procedures,  though  it 
may  be  that  the  metallic  ion  con¬ 
tent  of  the  fraction  of  juice  remain¬ 
ing  in  the  pulp  might  suffice  to 
support  fermentation  in  the  recon¬ 
stituted  whole  juice. 
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►  A  rather  more  ambitious  publication 
entitled  Baking  with  CBC  has  been 
produced  as  a  sequel  to  the  small  book¬ 
let,  Bakery  Service,  which  Craigmillar 
and  British  Creameries  issued  quarterly 
while  fat  was  rationed.  It  contains 
both  new  and  well  established  recipes 
for  bread,  caJtes  and  pastry  and  some 
attractive  ideas  for  cake  decorations  in 
marzipan  and  meringue. 

►  The  “350”  series  of  vertical  high 
temperature  Mopumps  is  the  subject  of 
the  latest  technical  publication  of 
Rhodes,  Brydon  and  Youatt,  Ltd. 
The  working  of  the  pumps  is  described 
in  diagrams  and  their  specifications  are 
given. 

►  A  light-hearted  series  of  five  adver¬ 
tisements,  alleged  to  describe  the 
various  stages  in  the  production  of 
citric  acid,  has  recently  been  published 
in  booklet  form  by  John  and  E.  Sturge, 
Ltd.,  under  the  title  *'  Fine  Citric  Acid 
in  the  Making.” 
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Snetion  Hose  Fish  Pump 

The  Meletron  Corporation  in  California  has  recently  developed  rubber  suction  and  handling  equipment 
for  unloading  and  transferring  freshly  caught  fish  from  a  boat  to  a  conveyor  and  from  there  into  the  cannery. 

Known  as  the  Kimmerle  fish  pump,  the  new  equipment  is  capable  of  passing  fish  out  of  the  suction 
system  in  such  a.  manner  as  to  prevent  the  fish  from  ever  reaching  the  “  source  of  suction  ”  which  would 
mangle  the  fish. 

The  new  units  are  being  used  by  many  large  canneries  in  the  United  States  to  unload  sardines,  mackerel, 
etc.,  from  the  boat;  they  are  also  being  used  to  handle  and  transfer  live  bait  from  net  to  receiving  tank  with 
no  damage  to  the  fish.  It  is  claimed  that  the  live  fish  is  in  better  condition  after  being  moved  with  this 
equipment  than  if  moved  by  hand. 


Moisture-Proof  Paekat^nt; 


The  author  of  this  book*  is  the 
Director  of  the  Institute  for  Food 
Technology  and  Packaging, 
Munich,  and  as  such  he  is  excep¬ 
tionally  well  qualified  to  apply 
science  to  food  packaging.  It  is 
the  express  purpose  of  this  book 
to  permit  the  exact  prediction  of 
the  kind  and  quantity  of  pack¬ 
aging  needed  to  protect  given 
articles,  particularly  foodstuffs, 
from  moisture. 

In  dealing  with  the  problem,  the 
author  had  to  overcome  two  diffi¬ 
culties.  Firstly,  the  choice  of 
packaging  depends  largely  on  the 

•  Verpackung  feuchtigkeitsempftnd- 
licher  Giiter  {Packaging  of  goods  sensitive 
to  moisture),  by  Dr.-Ing.  Rudo’f  Heiss 
and  W.  &hriifer.  Springer  Verlag; 
Berlin,  1956.  Illustr.  Pp.  viii+150. 
24  DM.  net. 


characteristics  of  the  goods  to  be 
packed  and  on  the  influence  of 
ambient  conditions  on  these  goods. 
(Comparatively  little  is  known 
about  this,  so  the  research  on 
which  the  book  is  based  had  to 
be  extended  to  cover  these  aspects 
as  well.)  Secondly,  research  on 
moisture  protection  must  take  into 
account  a  number  of  incidental 
problems. 

Dr.  Heiss’s  findings  are  based 
on  systematic  research  carried  out 
at  the  Institute  over  a  period  of 
about  eight  years,  partly  on  un¬ 
packed  goods,  partly  on  the  pack¬ 
ing  materials  alone,  and  partly 
on  packaged  goods.  The  packing 
materials  which  have  claimed 
most  of  the  author’s  attention  are 
paper,  plastics,  aluminium  foil 


and  their  combinations.  The 
methods  developed  by  the  author 
permit  the  calculation  of  the  keep¬ 
ing  quality  of  goods  packed  in 
these  materials  as  a  function  of 
the  characteristics  of  the  goods, 
the  water  vapour  permeability  of 
the  package,  and  the  ambient  con¬ 
ditions. 

Although,  as  the  author  pwints 
out,  many  aspects  of  the  problem 
still  require  clarification,  the  book 
must  be  regarded  as  a  valuable 
effort  to  apply  scientific  methods 
to  a  difficult  question. 

The  laboratories  in  which  the 
work  was  done  are  exceptionally 
well  equipped,  as  will  be  con¬ 
firmed  by  members  of  the  Food 
Group,  S.C.I.,  who  visited  them 
last  summer  and  met  Dr.  Heiss 
(see  Food  Manufacture,  July 
1956,  p.  290). 
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New  Food  Research  Reports 

CHOCOLATE  -k  BOILED  SWEETS  k  SAUSAGES  k  HAKXIPAA  k  TRACE  METALS 


Six  research  reports  have  been 
issued  recently  by  the  British 
Food  Manufacturing  Industries 
Research  Association  to  its  mem¬ 
bers. 

They  are: 

No.  70  “  Studies  on  the  SmcxAth- 
ness  of  Chocolate.” 

No.  71  "  The  Determination  of  the 
Relative  Vapour  Pressure  of  Boiled 
Sweets.” 

No.  72  ”  Studies  in  the  Manufacture 
and  Keeping  Qualities  in  Sau¬ 
sages.” 

No.  73  "  The  Prevention  of  Fermen¬ 
tation  in  Macaroon  Pastes  and 
Marzipan.” 

No.  74  ”  Recommended  Methods  for 
the  Determination  of  Trace  Metals 
in  Routine  Tests  of  Raw  Materials 
and  Finished  Prcxlucts.  i.  Lead.” 

No.  75  ”  Measurement  of  Particle 
Size.  III.  The  Measurement  of  the 
fineness  of  Food  Products  in 
Powdered  Form  by  the  Air- 
permeability  Methcxl  of  Lea  and 
Nurse.” 

Following  are  some  of  the  main 
points  concerned : 

Chocolate 

The  eating  quality  of  chocolate 
depends  to  a  great  extent  on  its 
smoothness  to  the  palate,  which  in 
turn  is  related  to  the  size  to  which 
the  sugar  and  cocoa  particles  have 
been  reduced  in  the  refining  pro¬ 
cess  during  manufacture.  The 
measuring  of  particle  size  and  the 
control  of  the  grinding  process  in 
the  factory  has  long  occupied  an 
important  place  in  the  Associa¬ 
tion's  programme  of  research. 

Report  No.  70  describes  experi¬ 
ments  to  check  the  limits  of 
particle  size  below  which  the 
palate  is  unable  to  detect  the 
particle.  The  importance  of  this 
limiting  size  is  that,  for  complete 
absence  of  grittiness  in  the  finished 
product,  the  grinding  operations 
must  ensure  that  all  particles  of 
sugar  or  cocoa  must  be  reduced  to 
this  size  and  that  any  further  re¬ 
duction  of  size  is  an  unnecessary 
waste  of  power  consumed  in  grind¬ 
ing.  The  figure  of  25  microns  put 
forward  many  years  ago  by  H.  M. 
Mason  {Analyst,  1933,  58,  440)  is 


shown  to  be  broadly  correct  by 
direct  tasting  tests  on  a  number  of 
graded  experimental  mixtures  and 
is  confirmed  in  the  report  by  con¬ 
siderations  of  other  evidence,  in¬ 
cluding  considerations  of  the 
physiological  aspiects  of  taste  per¬ 
ception. 

Report  No.  75  is  the  third  in 
a  series  of  investigations  into 
methods  of  measuring  particle 
size.  The  particular  method  here 
described  gives  a  single  figure  for 
fineness  by  measuring  the  pressure 
required  to  force  a  current  of  air 
through  the  dry,  particulate  ma¬ 
terial  tamped  down  in  a  standard 
manner  to  a  bed  of  standard  di¬ 
mensions.  Chocolate,  of  course, 
has  to  be  defatted  before  the  test 
can  be  carried  out.  The  method 
gives  important  information  about 
the  average  size  of  the  particles 
present. 

‘  ‘  The  Estimation  and  Control 
of  the  Efficiency  of  Chocolate  Re¬ 
fining  Operations”  deals  on  a 
theoretical  basis  with  the  assess¬ 
ment  of  power-requirements  in 
relation  to  palate-smoothness,  and 
it  is  hoped  that  it  will  make  a 
useful  contribution  to  the  subject 
of  chocolate  refining  on  its  eco¬ 
nomic  side. 

Boiled  sweets 

The  question  of  the  keeping 
qualities  of  boiled  sweets  and  other 
sugar  confectionery  products  has 
been  for  a  long  time  the  basis  of 
much  research  by  the  Association. 
Studies  of  the  vapour  pressure  of 
sweets  in  relation  to  composition 
is  a  very  important  aspect  of  this 
work,  and  Research  Report  No. 
71  describes  the  application  of  a 
method  employed  by  Landrock 
and  Proctor  {Food  Tech.,  1951, 
332-7)  to  boiled  sweets  and 
compares  it  with  the  dew-point 
and  other  methods  previously 
used. 

Macaroon  paste  and  marzipan 

Fermentation  in  blocks  of 
macaroon  paste  and  marzipan 


supplied  to  bakers  has  at  times 
proved  a  source  of  trouble  and 
complaint  to  the  manufacturers. 
Since  the  addition  of  preservatives 
to  these  materials  is  precluded  by 
regulations,  the  prevention  of  fer¬ 
mentation,  or  at  least  the  great 
reduction  in  the  tendency  of  pastes 
to  ferment,  has  to  be  accomplished 
by  close  attention  to  their  com¬ 
positions.  In  the  Association's 
latest  report  to  its  members  on  this 
subject  (No.  73)  a  method  of 
achieving  the  desired  result  is 
described  which  does  not  detract 
from  the  flavour  or  baking  quali¬ 
ties  of  these  materials. 

Sausages 

Problems  attending  the  manu¬ 
facture  and  marketing  of  sausages 
have  received  much  attention  from 
the  Association.  Report  No.  72 
summarises  investigations  into 
three  of  the  problems  with  which 
sausage  manufacturers  are  con¬ 
cerned,  namely,  the  loss  of  pre¬ 
servative  from  sausages  during 
storage,  the  use  of  phosphates  as 
emulsifiers  in  sausages,  and  the 
effect  of  different  manufacturing 
techniques  on  the  appearance  and 
storage  properties. 

In  the  investigation  of  the  loss 
of  sulphur  dioxide  preservative 
from  sausages,  each  of  the  normal 
ingredients  were  tested  in  turn  and 
the  effects  of  storage  temperatures 
on  the  rate  of  loss  was  studied. 
The  retention  of  the  preservative 
is  important,  particularly  as  its 
presence  helps  to  retain  the  desir¬ 
able  meat  colour. 

The  use  of  phosphate  emulsifiers 
in  the  manufacture  of  sausages  has 
received  much  attention  in  recent 
years  and  patents  have  been 
granted  covering  the  use  of  par¬ 
ticular  phosphates  or  combina¬ 
tions  of  phosphates.  The  present 
investigation  was  concerned  with 
the  effect  of  the  use  of  some  com¬ 
mercially  available  phosphate 
emulsifiers  on  the  loss  of  fat  during 
cooking  and  the  effect  of  their  use 
on  the  texture  of  the  sausage. 
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Cooking  losses  were  significantly 
reduced  by  the  use  of  phosphates. 

Determination  of  trace  metals 
in  foods 

Present-day  legislation  is  tend¬ 
ing  towards  the  close  control  of 
metallic  contamination  in  foods, 
and  reports  carrying  recommen¬ 
dations  for  the  limits  of  arsenic, 
lead,  copper,  tin  and  zinc  have 
been  issued  during  the  past  few 
years  by  the  Food  Standards  Com¬ 
mittee  of  the  Ministry  of  Agricul¬ 
ture,  Fisheries  and  Food.  Com¬ 
pliance  with  these  recommenda¬ 
tions  calls  for  close  attention  by 
food  manufacturers  who  are  faced 
with  the  necessity  of  applying 
routine  tests  in  their  factory 
laboratories.  The  Association, 


helped  by  representatives  of  mem¬ 
ber  firms,  who  have  formed  a 
Special  Panel  on  Metallic  Con¬ 
taminations,  intends  to  issue  a 
series  of  reports.  The  first  of  these 
has  now  been  issued  on  the  esti¬ 
mation  of  lead  {Research  Report 
No.  74). 

Reports  Nos.  70,  71  and  75 
were  prepared  by  Mr.  J.  Kelleher, 
M.sc.,  A.R.I.C.,  who,  in  addi¬ 
tion,  was  author  of  a  publication, 
'  ‘  The  Estimation  and  Control  of 
the  Efficiency  of  Chocolate  Re¬ 
fining  Operations.”  No.  72  was 
prepared  by  Mr.  J.  I.  Anderson, 
M.sc.,  and  Mr.  D.  J.  Locke, 
M.A.  No.  73  was  produced  by 
Mr.  N.  R.  Jones,  b.sc.,  a.r.i.c. 
No.  74  was  prepared  by  a  special 
panel  on  Metallic  Contaminations. 


TALISIHAMC 


It  has  been  a  pleasure  to  read  this 
book*  with  the  aim  of  reviewing 
it.  So  many  books  with  a  title 
bearing  a  statement  or  question 
about  world  hunger  or  starvation 
are  being  published  that  it  must  be 
supposed  that  they  satisfy  some 
public  demand  and  involve  the 
publishers  in  no  loss.  Yet  their 
educative  value  is  doubtful.  None 
of  them  shows  aptitude  to  discuss 
nutritional  or  other  biological  prin¬ 
ciples  on  which  the  answers  about 
adequacy  of  food  must  turn;  so 
the  public  remains  in  ignorance 
withal. 

In  two  chapters  on  known  and 
potential  methods  for  augmenting 
food  production.  Prof.  Oser  gets 
(or  “rates,”  as  an  American 
might  say)  only  zero  plus.  He 
relies  on  snippets  picked  up  here 
and  there,  such  as  the  estimate 
that  Indonesia  could  increase  its 
average  yield  of  husked  rice  by 
308  lb.  per  acre  by  applying  88  lb. 
of  double  superphosphate.  Econo¬ 
mist  Prof.  Oser  does  not  give  any 
specific  hint  how  the  Indonesians 
(etc.)  could  afford  the  talismanic 
fertiliser  or  whatever:  which  is 
sad  in  the  light  of  the  warm¬ 
hearted  thoughtfulness  elsewhere 
in  the  book. 

This  book  resembles  the  others 

•  Must  Men  Starve?  By  Jacob  Oser. 
Cape:  London,  1956.  Pp.  xii+331.  25s. 
net. 


in  referring  importantly  to  F.A.O. 
statistics  which  relate  only  to  com¬ 
modities  so  as  to  conceal  those 
vital  features  about  food  output — 
such  as  the  basic  role  of  legumin¬ 
ous  plants — that  do  not  enter  into 
trade.  The  formula  is  familiar  (it 
was  followed  by  Lord  Boyd  Orr, 
who  highly  commends  this  book)  ; 
yet  Must  Men  Starve?  is  a  work 
with  a  difference.  For  one  thing, 
it  gives  Malthus’  case  at  useful 
length,  and  discusses  it  (or  him) 
scathingly. 

From  that  starting-point.  Prof. 
Oser  offers  economics  in  eight 
chapters  having  such  titles  as  War 
and  Hunger;  L^nd  Tenure,  Usury 
and  Poverty;  The  Role  of  Indus¬ 
trialisation  in  Underdeveloped 
Areas;  Commercial  Policies;  and 
Foreign  Investment.  The  final 
chapter  is  a  study  of  food,  popula¬ 
tion,  land  tenure,  etc.,  in  Puerto 
Rico.  The  author’s  main  concerns 
are  to  point  out  the  factors  of 
misery,  and  to  suggest  that  indus¬ 
trialisation  can  a  powerful 
force  for  inducing  change,  de¬ 
velopment,  and  improved  living. 

Prof.  Oser  impartially  exposes 
many  examples  of  “  grinding  the 
faces  of  the  poor  cultivators  ” 
under  “white”  (U.S.,  French, 
British)  domination  or  by  local 
landlords.  Coupled  with  these 
are  suggestions  for  promoting 
economic  development  so  as  to 
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benefit  not  just  the  investing 
country,  and  to  bring  within 
reach  the  fertilisers,  irrigation 
equipment,  cooking  fuel,  and 
other  things  needed  by  over- 
populated  and  “backward” 
countries.  Prof.  Oser  qualifies 
his  ideas  with  cautions;  these  are 
mostly  about  policy,  but  a  few 
realistic  points  like  the  need  for 
drainage  of  salty  land,  and  the 
fact  that  heavier  cropping  in  the 
United  States  led  to  greater  re¬ 
moval  of  plant  nutrients  from  the 
soil,  are  so  unusual  in  books  of 
this  kind  that  special  mention  is 
merited  here. 

Though  I  am  as  much  an 
amateur  in  economic  theory  as 
Prof.  Oser  is  about  food  produc¬ 
tion,  I  think  this  book  will  be  a 
stimulus  to  thought  about  world 
economics  in  relation  to  popula¬ 
tion  and  development.  Must  Men 
Starve?  is  the  work  of  an  earnest 
and  kindly  man ;  and  it  is  because 
I  came  to  like  Prof.  Oser  much 
more  than  I  admire  his  ability  to 
do  effective  sums  about  the  Mal¬ 
thusian  controversy,  that  I  enjoyed 
reviewing  his  book. 

Hugh  Nicol. 


Enzyme  Tenderisation 

An  investigation  of  the  feasibility  of 
tenderising  beef  through  a  combination 
of  processes  of  freeze-dehydration  and 
enzyme  application  during  rehydration 
prior  to  cooking  has  been  undertaken 
by  the  American  Meat  Institute 
Foundation,  under  a  research  contract 
with  the  Quartermaster  Food  and  Con¬ 
tainer  Institute  for  the  Armed  Forces. 

The  specific  research  objective  is  to 
determine  whether  frozen-dried  beef 
steaks  can  be  brought  to  a  high  tender¬ 
ness  rating  through  the  application  of 
an  appropriate  combination  of  proteo¬ 
lytic  enzymes.  Collaborating  in  the 
project  will  be  the  Foundation’s  divi¬ 
sion  of  histolt^y  under  the  direction  of 
Dr.  Hsi  Wang  and  the  division  of  home 
economics  under  the  leadership  of  Dr. 
C.  Edith  Weir. 

Drs.  Wang  and  Weir  and  their  as¬ 
sociates  will  utilise  only  the  less  tender 
types  of  beef  in  the  new  programme. 
Freeze-dehydrated  steaks  will  be  pro¬ 
vided  through  commercial  pilot  produc¬ 
tion  sources  and  these  steaks  will  be 
rehydrated  by  soaking  in  water  to 
which  one  or  more  of  the  proteolytic 
enzyme  preparations  has  been  added. 
Following  treatment,  the  steaks  will  be 
subjected  to  histological  and  taste 
panel  evaluation. 
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Machinery  and  Equipment 


CHAIN  SPROCKETS 

J.  H.  Fenner  and  Co.,  Ltd.’s  taper- 
lock  sprockets  and  chain  wheels  have 
now  been  extended  for  drives  up  to  90 
h.p.  with  Duplex  and  Triplex  chain 
sprockets.  These  are  available  from 
stock  and  save  the  trouble  and  expense 
of  reboring  and  keywaying.  The 
sprockets  are  described  as  simple  to 
mount  on  the  shaft  and  the  bushes  can 
be  used  again  after  the  sprocket  is 
worn. 


CAPSULING  MACHINE 

Now  being  made  in  this  country  for 
the  first  time  is  the  French  designed 
Astra  bottle-capsuling  machine,  which 
makes  capsules  from  special  reels  of 
foil  and  applies  them  to  a  wide  variety 
of  closures,  ranging  from  screwcaps  to 
crown  corks. 

The  machine  is  claimed  to  cut  the 
cost  of  capsuling.  By  producing  the 
capsules  from  aluminium  foil  reels  an 
initial  saving  of  some  30%  is  made  on 
the  cost  of  raw  materials  alone,  since  it 
is  cheaper  to  operate  from  foil  reels 
than  to  use  pre-formed  capsules. 

In  addition,  by  combining  the  dual 
operations  of  making  and  applying  the 
capsules  on  the  one  machine,  the  need 
for  two  separate  machines  performing 
two  distinct  operations  is  avoided. 

The  machine  forms  and  applies  each 
capsule  with  great  accuracy  largely 
owing  to  the  use  of  aluminium  foil  reels 
specially  developed  by  Venesta  Ltd. 

Until  recently,  only  lacquered  or 
coated  foil  reels  could  be  used,  the 
coating  forming  a  "  skin  ”  which  pre¬ 
vented  aluminium  particles — created  by 
the  capping  operation — from  falling 
away  and  fouling  the  machinery.  Now, 
however,  special  lubricated  foil  reels 
have  been  introduced,  the  viscosity  of 
the  oil  acting  in  the  same  way  as  the 
coating. 

The  0  025mm.  gauge  foil  reels  are 
perforated  at  intervals  by  pairs  of  tri¬ 
angular  holes.  When  the  foil  is  fed 
through  the  machine,  two  triangular 
pegs  on  the  punching-head  engage  with 
the  holes  so  that  correct  registration  of 
the  foil  beneath  the  cutting  tool  is 
ensured. 

Astra  machines  have  been  made  in 
France  for  some  years  by  Establiss- 
ments  Chelle.  This  concern  has  joined 
with  Metal  Closures,  Ltd.,  to  form  a 
company  known  as  Chelle,  Ltd.,  who 
are  now  making  the  machines  in  this 
country. 

The  current  range  comprises  four 
models: 

(i)  a  semi-automatic  model,  capa¬ 
city  1,000  bottles  per  hr.; 


This  twin-head  capsuling  machine  applies  aluminium-foil  capsules  at  the  rate  of  4,000 
bottles  an  hr.,  using  special  foil  reels  made  by  Venesta  Ltd. 

(ii)  a  single-head  automatic  model,  would  exceed  that  figure  on  its  66  gal. 
capacity  2,400  bottles  per  hr.;  by  over  300  miles. 

(iii)  a  twin-head  automatic  model,  Diesel  engines  are  also  bringing 

capacity  4,000  bottles  per  hr.;  greater  economy  to  the  lighter  com- 

(iv)  a  six-head  rotary  model,  capa-  mercial  vehicles.  In  the  |-  2-ton  class 

city  6,000  bottles  per  hr.  the  new  54  b.h.p.  Rootes  light  diesel 

engine  has  won  a  reputation  for 
economy. 

Two  fully  loaded  Superpoise  ij-ton 
vehicles,  one  powered  by  the  light 
diesel  and  the  other  by  the  o.h.v. 
petrol  engine,  were  recently  road- 
tested  by  an  independent  team  of  ex¬ 
perts.  Results  showed  that  on  continu¬ 
ous  running  the  diesel  returned  387 
m.p.g.  compared  with  the  creditable 
figure  of  23  2  m.p.g.  for  its  petrol- 
engined  counterpart. 


DIESELS  GIVE  MORE  M.P.G. 

Diesel  engines — the  power  units 
which  give  commercial  vehicles  more 
m.p.g.  than  petrol  engines — are  in 
greater  demand  as  a  result  of  the  fuel 
crisis  and  rationing.  From  countries 
all  over  the  world  where  fuel  is  be¬ 
coming  scarce  or  expensive  requests  for 
detailed  information  about  the  perform¬ 
ance  of  the  Rootes  diesel  engines  are 
arriving  at  the  London  headquarters  of 
the  Rootes  Group. 

It  is  claimed  that  upon  the  same 
amount  of  fuel  the  Rootes  diesel  will 
usually  cover  twice  the  ground  and  do 
double  the  work  of  a  similar  petrol- 
engined  vehicle  under  the  same  condi¬ 
tions. 

In  Britain  the  basic  diesel  ration  has 
been  fixed  at  two  thirds  of  the  basic 
petrol  ration.  This  means  that  a  7-ton 
petrol-engined  vehicle  with,  for  exam¬ 
ple,  an  allowance  of  100  gal.,  has  a 
range  of  1,000  miles.  The  Rootes 
diesel,  it  is  claimed,  on  the  same  route. 


TELEMATIC  WEIGHING 

The  first  of  a  new  type  of  Telematic 
weighing  system  for  sugar  beet  has 
been  installed  at  the  Arlov  sugar 
factory  in  the  south  of  Sweden. 

Automatic  and  largely  electronic  in 
operation,  the  new  system  has  been 
launched  by  AB  Stathmos,  of  Eskil- 
stuna,  the  scale  and  weighing  machine 
manufacturers  owned  by  the  Swedish 
Co-operative  Union. 

The  installation  consists  of  two 
lorry  weighbridges,  one  for  weighing 
the  lorries  and  trailers  loaded  with 
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Telematic  weighing  system  for  sugar  beet. 


sugar  beet  delivered  by  the  farmers  and 
the  other  for  obtaining  the  tare  weight 
of  the  empty  vehicles.  When  the 
loaded  lorry  is  driven  on  to  the  first 
weighbridge,  certain  code  figures  are 
tabulated  on  the  keyboard.  These  in¬ 
clude  the  numbers  representing  the 
farmer,  district,  lorry,  estimated  quan¬ 
tity,  etc.  When  the  weight  is  registered 
these  code  figures  are  registered  at  the 
same  time  on  the  delivery  form.  After 
unloading,  the  tare  weight  of  the 
vehicle  is  taken  on  scale  No.  2,  this 
being  registered  on  the  same  form.  A 
copy  of  this  form  is  handed  to  the 
farmer’s  representative  as  a  receipt  and 
all  the  weighing  data  are  transferred 
to  a  hole  tape  perforator,  where  the 
details  are  punched  automatically. 
Each  day,  the  tape  is  sent  to  the  head 
office  of  the  sugar  factory,  where  a  tape 
record  machine  reproduces  the  data  in 
the  form  of  punch  cards.  From  these 
cards  all  the  accounting,  book-keeping 
and  statistical  recording  are  done  auto¬ 
matically. 


ELECTRIC  JACKETED  PAN 

An  electric  jacketed  tilting  pan  has 
been  produced  by  the  Stabilag  Co., 
Ltd.,  in  conjunction  with  William 
Brierley,  Collier  and  Hartley,  Ltd. 
Tests  were  recently  carried  out  on  the 
new  unit  at  an  old  established  toffee 
factory  and  its  performance  compared 
with  an  equivalent  steam  jacketed 
unit. 

It  was  found  to  be  just  as  efficient  for 
making  the  toffee  as  the  steam  jack¬ 
eted  pan,  though  the  actual  boiling 
time  was  slightly  longer.  Certain  modi¬ 
fications  were  incorporated  at  the  sug¬ 
gestion  of  the  toffee  manufacturers. 
The  kilowatt  load  was  slightly  raised 
to  bring  the  electric  jacket  unit  into 
line  with  the  equivalent  steam-operated 
pan.  It  is  designed  for  use  on  three 


phase  supply,  and  an  energy  regulator 
controls  the  heat  input  from  0-100%  of 
electrical  energy.  An  arbitrary  dial  on 
the  regulator  makes  it  a  simple  matter 
for  an  operator  to  relate  the  heat  in¬ 
put  to  the  requirements  of  the  product 
being  manufactured. 

Special  attention  has  been  paid  to 
providing  the  unit  with  a  clean  appear¬ 
ance;  a  complete  splash  guard  is 
mounted  around  the  pouring  lip  to 
prevent  ingress  of  contaminating  ma¬ 
terials  into  the  heater,  and  in  addition, 
a  great  deal  of  attention  has  been  given 
to  ensure  ease  of  maintenance  for  all 
electrical  and  mechanical  parts. 

The  cost  of  this  new  unit,  with  its 
numerous  advantages,  is  little  more 
than  that  of  an  equivalent  steam  jack¬ 
eted  vessel.  No  insurance  test  is  re¬ 
quired,  as  would  be  the  case  with  a 
steam  jacketed  unit,  thinner  gauge  ma¬ 
terials  can  be  used,  and  the  vessel  can 
be  made  portable  so  that  it  may  be 
brought  into  operation  readily  and 
moved  out  of  position  if  so  required. 


Electrically  heated  tilting  pan. 


An  electrically  heated  pan  is  single 
cased  and  not  a  welded  fabrication  as 
is  the  steam  jacketed  type.  This  gives 
a  considerable  advantage,  for  the 
welded  pan  does  not  permit  access  to 
the  inside  of  the  jacket  and  the  lack 
of  essential  cleaning  seriously  affects 
the  efficiency  of  the  vessel. 

The  electrically  heated  pan  is  of  par¬ 
ticular  use  to  manufacturers,  who  lack 
satisfactory  supplies  of  steam  or  coal 
gas,  but  have  a  good  electricity  supply. 


CAKE  SLICER 

A  slicing  machine  for  cutting  cakes 
and  other  round  foods  has  been 
marketed  in  Italy  by  Brevetti  An- 
tonietti.  The  cake  is  placed  on  the 
centre  of  a  revolving  plate,  which 
moves  a  set  distance  after  each  slice. 
It  can  be  arranged  to  cut  8,  12  or  16 
slices. 

For  advertising  purposes  an  engraved 
blade  can  be  used  to  mark  the  cut  face 
of  the  food. 


CERAMIC  DIFFUSERS 

Ceramic  cylinders  are  now  being 
used  to  replace  the  older  method  of 
diffusing  air  and  gas  in  liquids  through 
the  medium  of  drilled  pipe-lines. 
Aerox,  Ltd.,  claim  that  their  Porsilex 
cylinders  reduce  the  reaction  time  by 
providing  a  denser  stream  of  small  air 
bubbles  and  therefore  a  larger  surface 
of  gas  contact  for  reaction  purposes. 

Porsilex  ceramic  material  possesses 
the  essential  characteristics  of  porcelain 
and  it  is  available  in  a  range  of  pore 
sizes  from  200  microns  to  10  microns 
average  diameter.  During  manufacture 
the  size  of  all  constituents  is  rigidly 
governed  as  is  the  formation  of  the 
media  and  the  temperature  at  which 
they  are  fired.  Thus,  the  structure  and 
properties  of  the  finished  ceramic  ele¬ 
ments  are  under  complete  control. 

The  media  is  usually  supplied  in 
cylindrical  form  for  diffusion  purposes, 
although  tiles,  both  circular  and  rect¬ 
angular,  are  also  available.  Suspension 
fittings  for  the  elements  are  supplied 
in  a  wide  variety  of  materials,  includ¬ 
ing  ebonite,  plastic,  bronze,  brass  and 
stainless  steel. 

The  recently  erected  Bankside  Power 
Station  was  fitted  with  batteries  of 
Porsilex  elements  for  the  neutralisation 
of  the  scrubbing  water  used  to  purify 
flue  gases.  Aeration  of  the  acid 
formed  is  accomplished  speedily  with 
these  diffusers  so  that  the  neutralised 
effluent  can  be  discharged  directly  into 
the  Thames. 

A  somewhat  different  example  may 
be  found  at  a  Luton  brewery  where 
each  maturation  tank  is  fitted  with  an 
Aerox  diffuser  element,  adjacent  to  the 
mixing  propeller.  The  maturation  time 
is  considerably  reduced  by  this  method 
of  speeding  reaction. 

This  type  of  aerators  and  diffusers 
can  be  us^  in  many  other  processes. 


Interior  brewery  maturation  tank  with 
ceramic  diffuser  adjacent  to  impeller. 
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News  Digest 


Tea  Trade  Vindicated  by  Monopolies  Commission 

"  The  tea  trade  in  this  country  is  conducted  on  keenly  competitive  lines,” 
according  to  the  Monopolies  Commission  Report  on  the  Supply  of  Tea  (H.M.S.O. 
3s.  6d.  net.).  The  report  completely  clears  the  trade  of  any  charge  of  monopoly. 
It  states  that  the  severe  fluctuations  in  the  price  of  tea  which  have  taken  place 
since  decontrol  have  not  been  due  to  the  existence  of  monopoly  conditions  or 
restrictive  trade  practices. 

Referring  to  the  practice  of  price  notification  between  Brooke  Bond  and  Lyons, 
the  Commission  is  satisfied  that  the  two  companies  inform  each  other  in  advance 
of  changes  in  the  prices  of  their  packeted  teas  as  ‘  ‘  no  more  than  a  useful  admin¬ 
istrative  measure  which  does  not  operate  against  the  public  interest.”  The  reason 
for  the  arrangement  is  the  length  of  time  required  to  alter  labels  on  the  packets. 
The  Commission  also  found  that  the  R^ulation  of  Sales  Scheme  is  a  ”  reasonable 
and  practical  measure,”  that  similar  schemes  in  Colombo  are  not  against  the 
public  interest;  that  conditions  of  sale  in  London  and  overseas  auctions  are  not 
unreasonable  and  that  neither  individual  nor  collective  resale  price  maintenance 
in  the  tea  trade  operates  against  the  pubhc  interest. 

The  severe  fluctuations  referred  to  by  the  Commission  began  at  the  end  of  1954. 
Prices  suddenly  rose  steeply,  reaching  7s.  per  lb.  in  the  London  auctions  by 
January,  1955.  The  rise  was  brought  about  by  underestimation  of  the  stock 
position  as  a  result  of  the  Assam  floods  and  the  London  dock  strike.  Eventually 
the  market  collapsed  and  by  the  summer  of  1955,  the  price  of  tea  was  scarcely 
more  than  half  its  previous  level. 


When  additives  are  permissible 

CONDiTiQNs  under  which  chemicals 
could  be  abided  to  foods  were  speci¬ 
fied  at  an  international  expert  meeting 
held  at  Geneva  in  order  to  guide  coim- 
tries  in  the  formulation  of  food  laws. 
The  meeting  was  sponsored  by  the 
Food  and  Agriculture  Organisation  and 
the  World  Health  Organisation. 

The  experts  concluded  that  "  non¬ 
nutritive  substances  which  are  added 
intentionally  to  food,”  such  as  flavour¬ 
ing  agents,  colours  and  preservatives, 
have  a  legitimate  use  in  food-process¬ 
ing  and  distribution  systems  when 
they  help  to  maintain  the  nutritional 
quality  of  a  food,  enhance  its  keeping 
quality,  make  foods  more  attractive  to 
the  consumer  without  deceiving  him, 
and  provide  essential  aid  in  food 
processing. 

On  the  other  hand,  the  group  said, 
the  use  of  additives  should  not  be  per¬ 
mitted  when  they  disguise  faulty  pro¬ 
cessing  and  handling  techniques,  when 
they  deceive  the  consumer,  when  they 
reduce  substantially  the  nutritive  value 
of  the  food,  and  when  the  desired 
effect  can  be  obtained  by  good  manu¬ 
facturing  practices  which  are  econo¬ 
mically  feasible. 

Particular  consideration  was  given 
to  ensuring  safety,  and  the  meeting 
agreed  that  each  type  of  additive  must 
be  rigorously  pre-tested  and  that  the 
decision  to  use  an  additive  must  be 


based  on  the  judgment  of  properly- 
qualified  scientists. 

The  experts  agreed  that,  in  prin¬ 
ciple,  consumers  should  always  be  in¬ 
formed — by  labelling  or  otherwise — of 
the  presence  of  additives  in  the  food 
they  buy,  and  that  strict  legal  control 
of  the  use  of  food  additives  is  essential. 
This  means  that  trained  food  inspec¬ 
tors,  food-control  laboratories  and 
reliable  analytical  methods  must  be 
available  to  enforce  national  regula¬ 
tions. 

Food  from  Poland 

Representatives  of  the  Governments 
of  Great  Britain  and  Poland  signed  a 
trade  arrangement  at  the  end  of  last 
month  wbich  is  to  serve  as  a  basis  for 
trade  until  the  end  of  1959. 

The  arrangement  provides  for  the 
issue  of  import  licences  up  to  a  total  of 
some  £6^  million  for  Polish  goods,  in¬ 
cluding  canned  ham  and  meat,  furni¬ 
ture,  textile  manufactures,  machine 
tools,  various  foodstuffs,  etc.  Provision 
is  also  made  for  the  issue  of  licences  for 
the  import  in  1957  of  up  to  47,000  tons 
of  Polish  bacon  which  was  the  quantity 
imported  in  1956.  In  addition  the 
U.K.  market  remains  open  without  re¬ 
striction  to  imports  of  a  number  of 
Polish  product. 

The  two  Governments  undertake 
not  to  discriminate  against  each  other’s 
shipping. 


Leonard  Hiirs  visit  to  Sydney 

Mr.  W.  Leonard  Hill,  chairman  of 
the  Leonard  Hill  Technical  Group,  who 
is  on  a  world  tour,  recently  spent  three 
weeks  in  Sydney,  New  South  Wales, 
where  he  was  received  by  his  friend  of 
many  years  standing.  Sir  Norman 
Nock,  a  former  Lord  Mayor  of  that  city. 

Among  Mr.  Hill’s  visits  was  one  to 
the  Anchor  Flour  Mills  where  he  was 
met  by  Mr.  Dunkley  and  his  fellow 
directors  and  entertained  to  lunch. 
Anchor  are  subscribers  to  both  Food 
Manufacture  and  its  associate  publica¬ 
tion,  World  Crops.  Mr.  Hill  was  told 
that  the  milling  trade  is  temporarily 
experiencing  a  slack  period.  There  was 
a  poor  wheat  crop  this  year. 

There  is  a  great  need  in  Australia 
for  soil  scientists,  says  Mr.  Hill.  The 
importance  of  trace  elements  is  being 
increasingly  appreciated  although  some 
people  seem  to  think  it  possible  to  go 
to  their  seedsman  and  buy  a  packet  of 
these  substances,  sprinkle  them  on 
their  land  and  get  bumper  crops.  The 
other  great  need  is  water.  Australian 
scientists  have  made  considerable  pro¬ 
gress  in  developing  evaporation-retard¬ 
ing  films  which  can  be  spread  over 
reservoirs  and  lakes. 

Mr.  Hill  left  Australia  for  Los 
Angeles,  via  Honolulu  in  the  middle  of 
January. 


Antioxidants  acceptable 

Four  antioxidants  which  were 
studied  by  the  Food  Standards  Com¬ 
mittee  in  1954,  to  be  allowed  to 
be  used  in  foods.  The  Government  has 
accepted  the  Committee’s  report  issued 
on  September  22,  1954.  Their  use  will 
be  restricted  to  oils  and  fats,  essential 
oils,  and  butter  used  for  manufacture. 
In  these  foods  and  in  compounded 
foods  containing  them,  the  antioxi¬ 
dants  will  be  allowed  to  be  present 
within  the  limits  indicated  in  the  re¬ 
port,  namely: 

Antioxidant  EdM*  oils  Essential 

and  fats  %  oils  % 

Propyl,  or  octyl,  or  dodecyl 
gallate,  or  any  mixture 

thereof  o.oi  o.i 

Butylated  hydroxyanisole  o.oa  o.t 

In  giving  this  information,  the  Min¬ 
ister  of  Agriculture  added : 

”  Details  of  the  proposed  regula¬ 
tions,  which  will  be  introduced  as  soon 
as  practicable,  will  shortly  be  circu¬ 
lated  for  consideration  by  the  interests 
concerned. 

”  We  will  consider  the  Committee’s 
recommendation  that  the  use  of  anti¬ 
oxidants  in  food  should  be  disclosed  to 
the  purchaser.” 
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Metal  Box  will  not  raise  prices 

To  help  stabilise  the  cost  of  living 
the  Metal  Box  Co.,  Ltd.,  will  not  in¬ 
crease  their  tin  box  prices  in  spite  of 
higher  tinplate  prices,  higher  wage 
costs  and  increased  transport  charges. 

The  company  hope  to  offset  these 
additional  costs  by  the  increased  effi¬ 
ciency  brought  about  by  the  new 
modem  factories  they  have  recently 
built  at  Wisbech,  Westhoughton, 
Carlisle  and  Rochester. 

They  will  hold  their  present  tin  box 
prices  firm  until  April  i,  1957,  and  will 
only  review  the  situation  again  then  if 
the  economies  in  costs  have  not  been 
achieved  or  if  there  is  any  other  change 
in  circumstances. 


Flaked  Scotch  beef 

A  new  approach  to  meat  packing 
and  a  new  range  of  quick  frozen  packs 
to  handle  the  produce  has  been 
launched  by  Moray  Firth  Foods,  Ltd. 
North  Scotland  produces  fine  beef  but 
the  problem  is  to  deliver  it  to  distant 
consuming  centres  in  quality  condition. 
Moray  Forth  Foods  hope  to  do  this  by 
flaking  the  meat  into  wafer-thin  cuts; 
each  reconstituted  "  steak  ”  consists  of 
hundreds  of  layers  of  meat  cut  across 
the  grain  so  that  no  fibre  is  longer  than 
one  hundredth  of  an  inch;  these  flakes 
are  reassembled,  and  compressed  into 
a  reconstituted  solid  block  which  is 
then  cut  and  packed  as  separate  steaks. 
Beef,  pork,  mutton  and  venison  steaks 
have  been  successfully  prepared  by 
this  method. 

Two  new  types  of  processed  meat 
have  also  been  developed.  One  is 
Beef  Sticks,  designed  on  the  lines  of 
Fish  Sticks,  the  meat  being  cut  into 
fingers,  buttered,  spread  with  fresh 
shell  eggs  cracked  in  the  factory  and 
fried  in  deep  fat.  A  similar  process  is 


used  for  Hamlettes,  the  pork  being 
cured  with  the  addition  at  the  cutting 
stage  of  heather  honey,  which  gives 
the  ham  mixture  a  unique  full  flavour. 
Beefburgers,  similar  to  Hamburgers 
are  another  line  which  has  been 
launched.  In  each  case  the  product 
is  packed  in  attractive  visual  packs  of 
the  type  used  for  Fish  Sticks  with  an 
overwrap  on  a  waxed  carton. 

The  firm  has  also  redesigned  its 
Scotfrost  double  cream  pack.  This  was 
previously  sold  in  a  gold  foil  cup,  ade¬ 
quate  for  the  trade  but  lacking  in 
visual  impact.  A  new  straight  side 
spirally  wrapped  drum  in  red,  white 
and  blue  has  been  designed  for  the 
company  and  is  being  made  by  the  Gee 
Manufacturing  Co.  of  Liverpool.  It  is 
in  2  oz.  and  4  oz.  sizes.  The  units  are 
then  wrapped  in  transparent  paper, 'six 
drums  to  a  pack,  for  storage  in  the 
conservator. 

Moray  Firth  Foods,  Ltd.,  are  also 
planning  to  expand  their  trade  in 
quick-frozen  raspberries.  The  company 
has  been  exporting  quick-frozen  North 
Scotland  raspberries  for  some  years 
but  production  has  been  limited  by 
the  lack  of  sufficient  acreage.  A  sub¬ 
sidiary  firm  has  been  launched  under 
the  name  Ord  Farm  Products,  to  grow 
raspberries  for  this  trade  and  ex¬ 
panded  production  of  quick-frozen 
raspberries  and  other  soft  fruits  is  an¬ 
ticipated  in  the  later  part  of  1957. 


Changes  of  address 

Q.V.F.,  Ltd.,  have  moved  to  Duke 
Street,  Fenton,  Stoke-on-Trent.  Tel. 
Longton,  Staffs  32104. 

Air  Control  Installations,  Ltd.,  have 
removed  to  larger,  modem  premises  at 
Wolverley  House,  Digbeth,  Birming¬ 
ham  5.  Tel.  Midland  5148. 


Many  personalities  from  the  food  industry  attended  a  demonstation  of  Henry  Simon’s 
Sele^-O-Weigh  automatic  proportioning  system  at  their  works  at  Cheadle  Heath, 
Stockport  recently.  Here,  from  left,  Mr.  J.  G.  Draycott  (Henry  Simon  Ltd.)  Mr. 
John  A.  Brockhoff  (BrockhofTs  Biscuits  Pty.  Ltd.,  Australia)  and  Mr.  T.  Ford  (Henry 
Simon  Ltd.)  are  seen  standing  in  front  of  one  of  the  machines. 


OBITER  DICTA 


^  Rock-’n-Roll  is  cold  soup 
warmed  up. — Louis  Armstrong. 


%  Australia  is  the  only  country 
where  we  can  safely  give  our 
team  "  home  grown  ”  steaks. — 
U.S.  Olympic  team  dietician. 

9  Detectives  disguised  them¬ 
selves  as  jellied-eel  sellers  to  trap 
a  vicious  and  ruthless  criminal 
who  had  been  on  the  run  for 
four  months. — Daily  Express. 


0  A  shopper  expressed  surprise 
at  a  sharp  increase  in  the  price 
of  a  tin  of  sardines.  *'  Well,” 
said  the  assistant  very  seriously, 
“  it’s  the  oil.” — Manchester 
Guardian. 


0  American  freighter  John  Ser¬ 
geant,  the  first  large  cargo  vessel 
to  cross  the  Atlantic  propelled 
by  a  gas-turbine,  used  150  lb.  of 
Epsom  salts  a  day  to  keep  the 
turbine  blades  clean. — Daily 
Express. 

0  Silkworms  have  aristocratic 
inclinations.  Although  it  is  pos¬ 
sible  to  feed  them  on  lettuce  or 
chicory,  once  they  have  eaten 
a  mulberry  leaf,  they  will  starve 
and  die  rather  than  eat  lettuce 
again. — Lady  Hart-Dyke. 

%  The  urban  council  at  Can¬ 
nock,  Staffordshire,  is  to  remove 
a  juke-box  from  its  civic  restau¬ 
rant  only  one  week  after  it  was 
installed.  Customers  complained 
they  could  not  talk  and  could 
not  digest  their  food  properly  be¬ 
cause  of  the  music. — Manchester 
Guardian. 

0  We  have  perhaps  been  guilty 
of  telling  the  story  of  our  new 
discovery  to  the  detriment  of  our 
dried  mUk  products.  One  might 
even  say — I  hope  you  will  for¬ 
give  the  thought — that  we’ve 
not  seen  the  wo^  for  the  cheese. 
— Publicity  handout. 

^  A  meat  packer  representative 
suggested  that  more  hc^  pro¬ 
ducers  ought  to  find  it  advan¬ 
tageous  to  tailor  their  product 
to  the  fashion  in  meat  set  by 
the  nation’s  housewives.  Many 
today  are  doing  so. — American 
Meat  Institute  press  release. 

0  Sentences  on  two  soldiers  for 
eating  fish  and  chips  in  the  street 
are  subject  to  confirmation.  An 
Army  officer  said  afterwards : 
”  The  eating  of  fish  and  chips  is 
not  an  offence  under  the  Army 
Act,  but  it  can  become  one  if 
there  are  local  unit  orders 
against  it. — The  Times. 
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Biscuit  factory  closes 

About  150  workers  lost  their  jobs 
when  the  Northern  Ireland  factory  of 
Scribbans-Kemp,  at  Springfield  Road, 
Belfast,  ceased  production  last  month. 
Cake  manufacture  is  continuing. 


New  Bristol  food  factory 

Brains  (Food  Products),  Ltd.,  Bris¬ 
tol,  announce  that  work  has  started 
on  their  new  factory  at  Clay  Hill, 
where  modem  machinery  is  to  be  in¬ 
stalled  for  the  production  of  pies, 
sausages  and  cooked  meats.  It  is  hoped 
that  it  will  be  completed  by  Easter. 

The  firm  employs  200  employees, 
and  operates  18  vans  on  a  delivery 
service  to  shops,  hotels  and  canteens 
within  a  50-mile  radius  of  Bristol. 


New  soft  drink  plant 

A  reconstmction  scheme  involving 
the  installation  of  £20,000  worth  of 
new  plant  has  been  completed  at  the 
premises  of  Joseph  Dunn  (Bottlers), 
Ltd.,  Glasgow.  The  new  equipment, 
which  is  the  first  of  its  kind  in  Scot¬ 
land,  is  designed  for  the  production  of 
Sunfresh,  an  orange  squash  drink. 

The  new  plant  is  on  two  floors  of  a 
reconstracted  section  of  the  premises — 
the  upper  floor  for  the  manufacturing 
processes  and  the  ground  floor  for 
bottling  and  despatch. 


Sugar  in  bulk  instead  of  bags 

Work  is  progressing  at  Greenock, 
Scotland,  on  a  bulk  handling  project 
which  will  transform  sugar  handling 
methods  at  this  old  established  sugar 
port.  Some  months  ago  it  was  decided 
to  convert  the  existing  facilities  to 
bulk  handling  and  to  this  end  a  new 
company  was  formed  under  the  name 
of  Greenock  Bulk  Handling  Co.,  Ltd., 
as  a  subsidiary  of  John  Walker  and  Co. 
(Sugar  Refiners),  Ltd.  A  scheme  involv¬ 
ing  £200,000  expenditure  for  the  altera¬ 
tion  of  James  Watt  Dock  handling  faci¬ 
lities  was  prepared  and  is  now  proceed¬ 
ing  satisfactorily.  Foundations  are  now 
being  laid  for  weighbridges  while  the 
quayside  is  being  reinforced  and  altera¬ 
tions  made  to  the  rails  which  will  carry 
the  5  ton  capacity  grabbing  cranes. 
The  first  crane  will  be  located  in  mid¬ 
summer  and  others  installed  at  regular 
intervals  until  the  entire  battery  will 
be  in  use  by  the  end  of  1957.  Three 
10  ton  hoppers  are  being  erected  on 
the  quayside  to  be  filled  by  the  grab¬ 
bing  cranes. 

The  system  will  replace  the  present 
method  whereby  sugar  arrives  in  bags 
and  is  handled  by  a  force  of  some  350 
men.  Cargoes  of  sugar  will  in  future 
arrive  in  bulk  carriers  a  number  of 
which  have  been  built  on  the  Clyde  in 
recent  years  to  meet  this  development. 


Erections  and  Extensions 


Scottish  Grain  Distilling  Co., 
Ltd.,  are  planning  to  build  a  single¬ 
storey  bonded  warehouse  in  London 
Road,  Glasgow,  £.2. 

* 

William  Rankin  Crown  Corks, 
Ltd.,  are  planning  to  build  an  ex¬ 
tension  to  their  factory  in  Halley 
Street,  Glasgow. 

* 

Shredded  Wheat  Co.,  Ltd.,  are 
having  plans  prepared  for  the  pro¬ 
posed  construction  of  extensions  to 
their  factory  at  Welwyn  Garden 
City,  Herts. 

« 

Kinloch  (Provision  Merchants), 
Ltd.,  are  having  extensions  erected 
to  their  premises  in  Ovenbury  Road, 
Stamford  Hill,  London,  N.15,  at  a 
cost  of  ;^io,ooo. 

* 

Emanuel  Thomas  and  Son,  Niag¬ 
ara  Works,  Swansea,  South  Wales, 
have  had  plans  prepared  for  the 
erection  of  a  mineral  water  and 
pickle  factory  on  a  site  in  Carmar¬ 
then  Road,  Gendros,  Swansea. 

* 

Weston  Biscuit  Co.  (Edinburgh), 
Ltd.,  Slateford  Road,  Edinburgh, 
II,  have  been  granted  an  interim 
warrant  by  Edinburgh  Dean  of 
Guild  Court  for  the  erection  of  a  bis¬ 
cuit  factory  at  Bankhead  Crossway, 


Sigh  thill,  Edinburgh,  at  an  esti¬ 
mated  cost  of  /i, 000,000. 

Tate  and  Lyle,  Ltd.,  are  having 
plans  prepared  for  the  erection  of 
extensions  to  Thames  Sugar  Re¬ 
finery,  Silvertown,  London,  E.16. 

* 

Tizer,  Ltd.,  mineral  water  manu¬ 
facturers,  Vestry  Road,  London, 
S.E.5,  are  having  a  factory  built  at 
Southampton. 

* 

Charrington  and  Co.,  Ltd.,  brew¬ 
ers,  have  had  plans  prepared  for  the 
erection  of  a  bottle  store  at  Watling 
Street,  Chatham,  Kent. 

« 

J.  Lyons  and  Co.,  Ltd.,  have 
had  plans  approved  for  the  early 
construction  of  a  tea  depot  on  a  site 
at  Oldfield  Road,  Salford,  Lan¬ 
cashire. 

* 

Crispa  Crisps,  potato  crisps  manu¬ 
facturers,  21,  Dacre  Street,  Birken¬ 
head,  have  had  plans  drawn  up  for 
the  erection  of  a  single-storey  fac¬ 
tory  on  a  site  at  Duke  Street  and 
Cleveland  Street,  Birkenhead. 

* 

Cerebos,  Ltd.,  salt  and  pepper 
manufacturers  of  London,  N.W.io, 
have  had  plans  prepared  for  a  ware¬ 
house  at  West  Street  and  Carlisle 
Road,  Carluke,  Scotland, 


Merger  of  two  Unilever  companies 


Smethursts  Grimsby,  Ltd.,  became 
part  of  the  Birds  Eye  organisation  on 
January  i.  Both  are  Unilever  com¬ 
panies. 

During  the  past  year  Birds  Eye 
directors  have  been  members  of  the 
Smethursts  Board.  Already  Smet¬ 
hursts  have  produced  77  million  Birds 
Eye  Fish  Fingers  for  sale  through  retail 
shops.  The  f2ictory  is  to  be  consider¬ 
ably  extended  and  during  the  first  six 
months  of  1957  it  is  planned  to  spend 
£335,000  on  buildings,  processing  and 
packaging  equipment,  on  extensions  to 
quick-freezing  capacity,  on  a  chill  room 
and  new  general  store  and  also  on  ex¬ 
tensive  electrical  developments.  This 
year  too,  the  Grimsby  factory  will  be 
aiming  to  pack  2J  times  as  many  vege¬ 
tables  as  last  year,  and  there  will  be 
parallel  developments  in  the  produc¬ 
tion  of  fish  fillets  and  poultry. 

Arising  from  the  merger,  Mr.  Jack- 
son  Wallace,  chairman  of  Smethursts, 
retired  from  that  position  on  January 
I.  He  first  joined  Bloomfields,  an 
associated  Unilever  company  in  1928, 
and  served  with  them  until  1940.  Dur¬ 
ing  the  war  when  Holland  was  over¬ 
run  in  1940,  the  Dutch  fishing  fleet 


escaped  to  England  and  was  based  at 
Fleetwood,  and  Mr.  Wallace  was  ap¬ 
pointed  to  take  charge  of  it.  In  1942 
he  was  appointed  a  senior  assistant  at 
the  Ministry  of  Food  as  director  of 
fish  supplies.  In  1952  he  was  appointed 
chairman  of  Mac  Fisheries,  a  post  he 
still  holds  today. 

The  chairman  of  Birds  Eye,  Mr. 
J.  R.  Parra tt,  has  been  with  Unilever 
since  1934  when  as  a  management 
trainee  he  spent  three  years  with  mar¬ 
garine  and  oil  companies  in  England, 
Holland  and  Germany. 

Birds  Eye  have  in  recent  years  in¬ 
troduced  a  Progress  Payments  scheme. 
All  staff  who  have  been  in  the  com¬ 
pany’s  employ  for  a  period  of  12 
months  are  eligible,  provided  that  the 
actual  progress  of  the  company  during 
that  previous  year  warrants  any  such 
payment.  In  spite  of  the  fact  that 
Smethursts  was  not  a  part  of  the  Birds 
Eye  organisation  during  the  past  year. 
Progress  Payments  will  be  made  to  all 
their  eligible  members  during  1957. 
This  payment  will  amount  to  £30  per 
head  for  all  eligible  full  time  staff  over 
21  years  of  age,  and  £15  p>er  head  for 
those  under  21. 
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Vegetable  duties 

There  will  be  no  increase  in  the  im¬ 
port  duties  on  dried  and  dehydrated 
vegetables,  according  to  the  President 
of  the  Board  of  Trade. 


Gilbey  sell  U^.  interest 

W.  A.  Gilbey,  wine  merchants  and 
distillers,  have  sold  for  cash  to  National 
Distillers  Products  Corporation  the 
minority  shareholding  in  W.  and  A. 
Gilbey,  of  Delaware.  National  Dis¬ 
tillers  will  continue  on  a  permanent 
royalty  basis  to  produce  and  market 
Gilbey  brands  in  the  U.S. 


St.  Martin  buy  Ticklers 

St.  Martin  Preserving  Co.  have 
bought  certain  assets  of  T.  G.  Tickler, 
proprietor  of  Nell  Gwynn  marmalade 
and  Crosbies  preserves. 

Under  the  agreement  with  Tickler, 
St.  Martin  acquires  certain  stocks  and 
finished  goo<is  together  with  the  right 
for  the  next  seven  years  to  buy  “  on 
favourable  terms  ”  and  sell  through  its 
own  sales  organisation,  the  whole  of 
Tickler’s  pro<luction. 


Brewery  expansion 

Programmes  of  capital  investment 
and  higher  profits  were  announced  in 
the  annual  reports  of  the  chairmen  of 
Associated  British  Maltsters,  Ltd.,  and 
Joshua  Tetley  and  Son,  Ltd. 

A  new  malt  factory  is  being  built  by 
Associated  British  Maltsters,  Ltd.,  at 
Knapton,  Yorkshire  as  part  of  their 
policy  of  centralisation  and  stream¬ 
lining.  Half  the  funds  for  this  were 
raised  by  an  issue  of  ;^2Q4,886  Ordinary 
shares.  The  other  half  is  to  be  financed 
from  resources. 

The  capital  commitments  of  Joshua 
Tetley  and  Son,  Ltd.,  shown  in  the 
accounts  as  libi.iyoo,  include  the  in¬ 
stallation  of  new  plant  and  machinery 
and  the  erection  of  a  new  garage  at 
their  brewery  in  Leeds,  and  the  con¬ 
version  of  a  cotton  mill  in  Hey  wood, 
Lancashire  into  a  store. 


Shrimp  and  onion  peeling 

The  peeling  of  shrimps,  prawns  and 
onions  by  outworkers  will  be  allowed 
to  continue  until  January  i,  1958,  as  a 
result  of  the  Food  Hygiene  (Amend¬ 
ment)  (No.  2)  Regulations,  1956,  made 
by  the  Minister  of  Health  in  conjunc¬ 
tion  with  the  Minister  of  Agriculture, 
Fisheries  and  Food.  The  existing  pro¬ 
hibition  on  the  preparation  and  pack¬ 
ing  of  other  foods  by  outworkers  is 
unaffected. 

The  extension  is  to  give  time  for  fur¬ 
ther  exploration  of  the  passibilities  of 
better  methods  of  dealing  with  the  pre¬ 
paration  of  these  foods.  The  position 
will  be  considered  again  towards  the 
end  of  the  period. 


New  containers  for  taking  herring 
to  the  fish  market  have  been  intro¬ 
duced  by  Birds  Eye  Foods.  Ltd, 
They  are  large  metal  tanks  each  hold- 
4i  lo  5  crans.  and  in  replacing 
the  wooden  boxes  normally  used,  it 
is  claimed  the  time  taken  for  cranning 
out  has  been  reduced  by  a  third.  The 
fish  is  unloaded  straight  from  the 
drifters  into  the  tanks,  which  are  then 
loaded  on  to  lorries  by  means  of  fork 
lift  trucks,  and  transported  to  the 
factory  near  by  for  quick  freezing. 
This  new  method  of  unloading  should 
speed  up  the  transport  of  fish  from 
wharf  to  factory. 


Pea  beetle 

Occasionally  during  the  last  few 
years  dried  peas  imported  for  pro¬ 
cessing  have  been  found  to  be  infected 
by  the  Pea  Beetle  (Bruchus  pisorunt 
(L) ),  to  a  degree  that  makes  them  un¬ 
acceptable  to  the  factories.  It  is 
possible  that  such  peas  might  be  sold  to 
farmers  for  stock  or  poultry  feed,  and 
it  has  been  suggested  to  the  Ministry 
of  Agriculture,  Fisheries  and  Food 
that  beetles  emerging  from  these  peas 
might  be  a  source  of  danger  to  pea 
crops  grown  in  this  country.  The 
Ministry  does  not  think  that  this  is 
likely  to  be  the  case. 

This  insect  is  a  well-known  pest  of 
pea  seed  and  has  frequently  been  in¬ 
troduced  into  this  country.  The  Min¬ 
istry  has,  however,  no  evidence  that  it 
has  succeeded  in  becoming  established 
in  our  crops.  Furthermore,  the  evi¬ 
dence  from  countries  where  it  is 
troublesome  does  not  suggest  that  it  is 
likely  to  be  able  to  succeed. 


Mr.  Heathcoat  Amory’s 
reappointment 

In  the  reorganisation  of  the  Govern¬ 
ment  which  followed  Sir  Anthony 
Eden’s  resignation  and  the  appoint¬ 
ment  of  Mr.  Harold  Macmillam  as 
Prime  Minister,  the  Minister  of  Agricul¬ 
ture,  Fisheries  and  Food  has  been  re¬ 
appointed  to  his  post.  In  a  message 
commenting  on  his  reappointment,  Mr. 
Heathcoat  Amory  said:  *'  We  shall 
maintain  the  freedom  of  enterprise  and 
initiative  which  our  food  manufac¬ 
turers  and  traders  need  if  they  are  to 
continue  to  meet,  as  they  have  done  in¬ 
creasingly  since  decontrol,  the  changing 
needs  of  over  50  million  consumers 
with  one  of  the  highest  standards  of 
living  in  the  world.” 


Food  topics  at  health  congress 

At  the  annual  Congress  of  the  Royal 
Society  of  Health  to  be  held  at  FcJke- 
stone  from  April  30  to  May  3,  the  fol¬ 
lowing  papers  on  food  and  nutrition 
will  be  read;  ”  Antibiotics  ”  by  Dr. 
Ella  M.  Barnes,  and  ”  Radiation  Pre¬ 
servation  ”  by  Dr.  R.  S.  Hannan,  both 
of  the  Department  of  Scientific  and 
Industrial  Research. 


Analysts’  association  move 

The  registered  office  of  the  Associa¬ 
tion  of  Public  Analysts  has  been  trans¬ 
ferred  from  7-8,  Idol  Lane,  E.C.3  to: 
Bank  Chambers, 

16,  Southwark  Street, 

London,  S.E.i. 


Strawberry  flavour 

A  concentrated  strawberry  flavour, 
Fragodor,  has  been  produced  by  the 
German  firm  Bohnsack  and  Co.  It  is 
claimed  to  be  much  stronger  than  the 
natural  strawberry  flavour.  It  does 
not  contain  alcohol  and  is  said  to  be 
suitable  for  use  in  most  foods  including 
bakery  and  confectionery,  and  in  the 
soft  drinks  industry. 


Forlheoming  Meetings 

The  Institute  of  Refrigeration 

February  7.  "  Antibiotics  for  the 
Preservation  of  Perishable  Food,”  by 
Dr.  Ella  M.  Barnes,  and  “  A  Efiscus- 
sion  of  the  possibilities  of  using  Ionis¬ 
ing  Radiations  for  Preserving  Foods,” 
by  Dr.  R.  S.  Hannan.  The  Junior 
Institution  of  Engineers,  Pepys  House, 
14,  Rochester  Row,  London,  S.W.i, 
5.30  p.m. 

Society  of  Chemical  Industry 

Food  Group 

February  7.  ”  Supplements  to  Ani¬ 
mal  Feedingstuffs  with  Special  Refer¬ 
ence  to  Antibiotics,”  by  M.  E.  Coates. 
Gas  Show  Rooms,  Nottingham,  7.30 
p.m. 

February  13.  Meeting  for  the  reading 
of  original  papers.  Society’s  Meeting 
Room,  14,  Belgrave  Square,  London, 
S.W.I,  6.45  p.m. 
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Mr.  L.  B.  Lambert,  general  sales 
manager  of  Negretti  and  Zambra,  Ltd., 
since  1938,  has  been  appointed  over¬ 
seas  manager.  Mr.  Arthur  Muir, 
Northern  Area  manager  has  been 
appointed  home  sales  manager  and  is 
now  based  at  their  head  office  in  Lon¬ 
don.  Mr.  R.  L.  Spiller  is  now  chief 
technical  correspondent  in  place  of  Mr. 
Haydn  Green,  who  has  left  the  com¬ 
pany. 

« 

Mr.  C.  D.  Lovell,  works  director 
of  Alfred  Bird  and  Sons,  Ltd.,  was 
appointed  an  o.b.e.  in  the  New  Year 
Honours  List  for  his  work  for  indus¬ 
trial  safety.  He  is  51  and  has  held 
several  executive  positions  with  food 
manufacturers,  including  Crosse  and 
Blackwell,  George  Payne  and  Co.,  and 
Foster  Clark,  Ltd.  He  joined  Birds  in 
1949.  He  took  a  leading  part  in  estab¬ 
lishing  the  first  and  only  industrial 
safety  training  centre  in  this  country, 
if  not  in  the  world,  and  was  respon¬ 
sible  for  raising  the  necessary  funds 
from  Birmingham  industrialists  during 
his  term  of  office  as  chairman  of  the 
Birmingham  and  District  Industrial 
Safety  Group. 

* 

Mr.  F.  G.  Clavering  Fison,  chair¬ 
man  of  The  Fison  Group  of  Com¬ 
panies,  which  includes  Fisons  Milk 
Products,  Ltd.,  was  awarded  a  knight¬ 
hood  in  the  New  Year  Honours 
for  public  work  in  Suffolk.  Since 
1930  he  has  been  responsible  for 
arranging  23  meiigers,  bringing  more 
than  50  companies  into  the  Fison 
Group  and  expanding  its  interests  into 
the  general  chemical  and  food  indus¬ 
try.  The  turnover  of  the  Fison  Group 
now  exceeds  ^^35  million  annually; 
share  and  loan  capital  and  reserves 
amount  to  £22  million.  Sir  Frank 
Fison  is  63. 


Dr.  J.  D.  Johnson 

Dr.  John  D.  Johnson,  ph.d.,  d.i.c., 
has  joined  the  chemical  staff  of  W.  J. 
Bush  and  Co.,  Ltd.  Until  recently  he 
was  head  of  the  development  division 
of  the  Beecham  Research  Laboratories, 
Ltd.  Before  the  last  war  he  was  a  lec¬ 
turer  at  the  City  of  Liverpool  Technical 
College  and  later  head  of  the  chemical 
department  of  the  Salford  Technical 
College. 

During  the  war  he  was  engaged  on 
research  and  production  of  explosives 
with  the  Ministry  of  Supply  and  sub¬ 
sequently  concerned  in  the  production 
of  penicillin  with  the  Ministry  of 
Supply  and  with  the  Admiralty  at 
Clevedon. 


Mr.  W.  J.  Batchelor 

Mr.  Paul  Phillips,  35,  has  been 
appointed  factory  manager  at  The 
Friary  factory  of  T.  Wadi  and  Sons 
(Ice  Cream),  Ltd.,  at  Acton,  West 
London.  Mr.  F.  Whittaker,  aiged  30, 
hais  been  appointed  production  manaiger 
at  The  Friary. 


Mr.  W.  j.  ("  Jack  ”)  Batchelor 
hats  been  appointed  general  sales 
manager  of  Batchelors  Peais,  Ltd.  He 
joined  the  company  in  March,  1939  and 
wais  appointed  field  sales  manager  in 
M3,y,  1956.  During  the  war  he  won 
the  D.F.c.  as  a  fighter  pilot  with  the 
famous  603  (City  of  Edinburgh)  squaul- 
ron.  He  is  a  nephew  of  the  com¬ 
pany’s  chairman,  Lt.-Col.  Maurice  W. 
Batchelor,  j.p. 


Mr.  Julian  Salmon,  a  managing 
director  of  J.  Lyons  and  Co.,  Ltd.,  was 
awarded  the  c.b.e.  in  the  New  Year 
Honours  List  for  his  work  as  honorary 
catering  advisor  to  the  R.A.F.,  an 
office  he  has  occupied  since  1949. 

He  is  vice-chairman  of  the  Caterers’ 
Association,  vice-chairman  of  the  Hotel 
and  Catering  Institute,  and  a  director 
of  W.  H.  and  F.  J.  Homiman  and  Co., 
Ltd.,  and  Strand  Hotel,  Ltd. 


Mr.  Wallace  V.  Smedley,  chair¬ 
man  of  the  Smedley  group,  last  month 
spent  three  weeks  meeting  fruit 
growers  in  Santiago,  Buenos  Aires  and 
Sao  Paulo.  He  hopes  to  develop  a 
scheme  which  last  year  proved  very 
successful.  Tens  of  thousands  of  tons 
of  high  quality  foreign  fruit  were  im¬ 
ported  to  keep  his  nine  British  can¬ 
neries  running  at  a  higher  production 
rate  in  the  slack  months  between  crop¬ 
ping  seasons  at  home. 


Obituary 

Mr.  Robert  E.  Wallis,  who  was 
head  of  the  food  division  of  Frederick 
Boehm,  Ltd.,  until  his  retirement 
through  ill  health  in  1954, 
December  27.  He  joined  the  company 
in  1910  and  was  well-known  through¬ 
out  the  food  and  confectionery  indus¬ 
tries. 


Brook  Motors,  Ltd.,  announce  the 
retirement  of  Mr.  J.  P.  Swain,  man¬ 
ager  of  their  Leicester  sales  office.  Mr. 
Swain,  who  has  been  associated  with 
the  company  for  30  years,  is  succeeded 
by  Mr.  K.  Broom,  a.m.i.e.e.,  who 
joined  the  firm  in  1937  and  underwent 
electrical  engineering  training  at  the 
Huddersfield  works  before  being  ap¬ 
pointed  technical  adviser  and  sales 
engineer  at  Leicester  in  1943,  a  posi¬ 
tion  he  has  held  up  to  the  present 
time. 


Mr.  a.  C.  H.  Robinson,  chairman 
of  Gloy  and  Empire  Adhesives,  Ltd., 
died  on  Tuesday,  January  i.  He 
could  rightly  be  considered  as  one  of 
the  founders  of  the  vegetable  adhesive 
business  in  this  country,  having  spent 
over  sixty  years  of  his  life  with  this 
company,  and  the  former  Gloy  Manu¬ 
facturing  Company. 


Sir  Frank  Fison 
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Food  News  Overseas 


German  machines  for  salt  project 

The  Philippine  president  and  the 
cabinet  have  approved  a  request  for 
dollar  allocations  for  a  salt  project  by 
the  Paranaque  Salt  Farmer’s  Co¬ 
operative. 

The  Co-operative  is  planning  to  buy 
salt  refining  machinery  which  will  pro¬ 
duce  sufficient  industrial  and  refined 
salt  to  meet  the  country’s  require¬ 
ments.  The  machinery,  costing 
$108,000,  will  come  from  Germany. 
Total  cost  of  the  project  is  expected  to 
be  around  $168,000. 


Starch  convention 

An  international  starch  convention, 
organised  by  the  Cereals  Research  As¬ 
sociation,  West  Germany,  is  to  be  held 
at  Detmold,  Germany,  from  April  24 
to  27.  The  programme  will  be  divided 
into  three  sections :  Research  and 
analysis;  starch  manufacture  and  in¬ 
dustry;  and  starch  fractions  and  deriva¬ 
tives.  Twenty-one  papers  will  be  pre¬ 
sented.  In  ^is  country  information 
can  be  obtained  from  Dr.  Dux,  Sichel 
Adhesives,  Ltd.,  6,  Friars  Lane,  Rich¬ 
mond,  Surrey. 


Egg  pulp  for  Germany 

Australia  has  signed  a  contract  with 
the  West  German  Republic  for  the 
supply  of  1,000  tons  of  egg  pulp.  The 
Australian  Egg  Board,  say  that  the 
contract  is  worth  £^230  a  ton,  nearly 
£$  a  ton  more  than  the  U.K.  price  and 
^^48  a  ton  more  than  the  price  of 
Chinese  egg  pulp.  The  West  German 
authorities  agreed  to  pay  the  higher 
price  because  of  the  high  quality  of 
the  pulp. 

The  Germans  are  currently  importing 
about  3,000  tons  of  egg  pulp  p.a.  and 
the  Australians  hope  to  supply  the 
whole  of  this  quantity  in  the  next 
contract. 

A  contract  for  8,000  tons,  worth 
£2  million  has  also  been  concluded 
with  Britain. 


Condensed  milk  process 

A  plan  for  expansion  of  the  local 
manufacture  of  condensed  milk  in 
Jamaica  was  announced  by  the  Chief 
Minister  recently.  He  said  that  a  pro¬ 
cess  for  the  manufacture  of  condensed 
milk  from  butter-fat  and  non-fat 
milk  solids  has  now  been  perfected  and 
that  the  advisers  of  Jamaica  Milk  Pro¬ 
ducts,  Ltd.,  are  satisfied  that  it  would 
be  possible  by  that  process  to  use  im¬ 
ported  butter-fat  and  non-fat  solids  to 


produce  at  their  factory  condensed 
milk  of  equal  standard  to  the  con¬ 
densed  milk  at  present  produced  from 
fresh  milk  and  in  sufficient  quantity 
to  meet  total  local  requirements. 

The  company  expects  to  be  able  to 
install  the  necessary  machinery  and 
start  production  in  July. 

Padi  pops 

The  manufacture  of  “  padi  pops,” 
which  are  prepared  from  rice  both  as 
a  cereal  confection  and  as  a  breakfast 
cereal,  has  been  handed  over  to  private 
enterprise  by  the  British  Guiana  Gov¬ 
ernment. 

The  padi  pops  factory  was  established 
by  the  Social  Welfare  Department  at 
Mahaicony,  East  Coast,  £>emarara,  in 
1951  and  a  series  of  experiments  was 
conducted  until  1955  when  negotiations 
commenced  for  the  sale  of  the  factory. 

The  Government’s  policy  on  minor 
industries  is  to  conduct  research  and 
experiments  in  the  establishment  of 
new  industries  based  on  local  raw 
materials  and  to  hand  them  over  to 
private  enterprise  for  development  as 
soon  as  it  is  established  that  they  have 
commercial  possibilities.  This  is  the 
second  minor  industry  to  be  investi¬ 
gated  by  the  Government.  The  first 
was  the  manufacture  of  guava  jelly, 
which  was  handed  over  in  1953. 


Shark  liver  oil 

South  African  Fish  Derivatives 
(Pty.),  Ltd.,  report  that  a  Titan  NS70 
superejector  separator  has  been  in¬ 
stalled  in  their  subsidiary  company’s 
factory  at  Gansbaai,  Spora  Properties 
(Pty.),  Ltd.  This  is  being  used  in  the 
shark  liver  factory  there.  Considerable 
quantities  of  shark  livers  are  being 
delivered  to  this  factory  by  the  Gans¬ 
baai  fishermen. 

In  the  factory  the  livers  are  disin¬ 
tegrated  and  cooked  in  caustic  soda, 
the  resultant  mixture  later  yielding  the 
liver  oil  in  the  separator.  Since  the  in¬ 
stallation  of  this  new  machinery  the 
yield  of  units  of  vitamin  A  has  in¬ 
creased  from  14,000  to  25,000. 


Plastic-tin  cans 

Latest  style  in  cans  in  America  is 
one  of  combined  tinplate  and  plastic. 
The  body  and  one  end  of  the  can  is 
made  of  0  25  lb.  electrolytic  tinplate, 
but  the  other  end  is  made  of  trans¬ 
parent  plastic,  so  that  the  customer  can 
see  what  she  is  buying.  This  can  is 
being  used  by  the  Independent  Can 
Co.  of  Baltimore,  for  oysters. 


Fish  meal  in  bread 

The  National  Nutritional  Research 
Institute  has  conducted  over  a  period 
of  months  exhaustive  tests  in  the  use 
of  fish  meal  in  brown  bread  and  sup¬ 
plies  of  this  bread  are  now  available  in 
the  Cape  Town  area,  where  the 
response  has  been  satisfactory.  Later 
the  fortified  brown  bread  will  be  sold 
generally  in  South  Africa.  It  is  claimed 
that  the  use  of  this  fish  flour  increases 
the  biological  value  of  the  bread  protein. 


Imitation  flavours  preferred 

Housewives  prefer  an  obviously 
imitation  fruit  flavour  to  one  that 
really  tastes  like  the  fruit,  according  to 
Mr.  George  Gamatz,  director  of  the 
Kroger  Food  Foundation.  This  un¬ 
expected  result  was  discovered  when 
the  Kroger  Co.  submitted  samples  of 
the  two  flavours  to  its  Homemakers’ 
Reference  Committee  of  750  house¬ 
wives  who  have  been  conducting  con¬ 
sumer  testing  for  20  years. 

Mr.  Gamatz  was  one  of  eight 
speakers,  who  discussed  the  questirm, 
"  What  is  flavour?”  at  a  symposium 
sponsored  by  the  Flavour  Laboratory 
of  Arthur  D.  Little,  Inc.  recently. 


Antibiotics  plus  irradiation  for 
preserving  meat 

Irradiation  with  radio-isotopes,  com¬ 
bined  with  an  antibiotic  (tetracycline) 
treatment,  significantly  increases  the 
shelf  life  of  refrigerated,  prepackaged 
red  meats,  according  to  a  report  by 
Drs.  C.  F.  Niven,  Jr.,  and  W.  R. 
Chesbro  of  the  American .  Meat  In¬ 
stitute  Foundation,  before  a  meeting  of 
the  Fourth  Annual  Symposium  on 
Antibiotics,  recently  held  in  Washing¬ 
ton.  In  some  cases  microbial  spoilage 
no  longer  determines  the  shelf  life  of 
meats  ^us  treated. 

Changes  in  colour,  dehydration  and 
drip  loss  determine  the  effective  life  of 
displayed,  prepackaged  red  meats  that 
have  undergone  the  two-pronged  fresh¬ 
ness  extension  treatment.  Difficulties 
with  contaminating  yeasts  that  resist 
radiation  and  antibiotic  action  can  be 
minimised  by  the  use  of  Sorbistat  (sor¬ 
bic  acid),  an  edible  antimycotic  aigent, 
the  scientists  said. 

Food  preservation  by  irradiation  has 
elicited  considerable  interest  in  the 
United  States  in  recent  years,  largely 
because  of  a  multi-million  dollar  Armed 
Forces  research  programme  conducted 
by  the  U.S.  Quartermaster  Corps.  (See 
December  issue  of  Food  Manufacture, 
(p.  501.)). 
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Packaging 


BY-PASSING  THE  BUTCHER 


Smedley’s  new  quick-frozen  pork  chops  are  packed  in  a  white  plastic  tray  with  a 
cover  of  transparent  film.  Lamb  chops  and  mixed  grill  are  also  marketed  in  this 
way  by  Smedleys  who  say  they  are  the  first  to  do  it  on  a  national  scale.  One 
aim  is  to  enable  shoppers  to  buy  all  food  supplies  at  one  shop. 


The  ideal  pack 

The  ideal  frozen  food  package 
should : 

Have  low  permeability  to  water 
vapour  and  oxygen. 

Not  allow  the  passage  of  liquids. 

Be  impermeable  to  fats  and  oils. 

Be  resistant  to  acids  and  other 
corrosive  food  components. 

Exclude  foreign  odours  and  prevent 
the  transfer  of  food  flavours. 

Have  good  resistance  to  mechanical 
damage.  This  requires  that  the  pack¬ 
age  be  made  of  materials  having  high 
tensile,  tear,  and  burst  strength.  It  is 
especially  important  for  frozen  food 
packaging  that  the  materials  used 
maintain  the  needed  mechanical  pro¬ 
perties  at  low  temperatures,  that  they 
are  not  affected  by  temperature  fluctua¬ 
tions,  and  that  they  have  high  wet 
strength. 

Have  seals  that  remain  tight  under 
the  handling  conditions. 

Have  flexibility  where  desired, 
should  not  be  affected  adversely  by 
low  temperatures. 

This  definition  was  put  forward  by 
Mr.  Marcus  Karel,  Food  Packaging 
Research  Laboratory,  Massachusetts 
Institute  of  Technology,  addressing  the 
Super  Market  Institute  Frozen  Food 
Seminar. 


Selling  cereals  these  days  seems  to  be  a 
job  of  selling  to  children,  hence  this  new 
**  pirate  ”  pack  for  Nabisco  Foods* 
**  Shreddies.”  On  the  back  of  the  bright* 
ly  coloured  carton  is  a  complete  1,000 
word  adventure  story.  Twelve  different 
stories  will  be  in  circulation  on  the  new 
packs.  If  this  trend  continues  the  cereal 
makers  will  put  publishers  of  children's 
comics  out  of  business. 


Safety  slogans  on  school  milk 

To  help  impress  the  Highway  Code 
on  the  child  mind.  Star  Aluminium  of 
Wolverhampton  are  printing  safety 
slogans  on  the  aluminium  foil  used  for 
school  milk  capping.  Since  children 
have  a  passion  for  making  collections, 
a  series  of  designs  have  been  issued. 
The  “  Highway  Code  ”  design  is 
printed  with  symbols  from  the  High¬ 
way  Code,  reminding  them  to  study 
these,  to  "  Use  the  Crossings  Always  ” 
and  so  on. 


Carton  coding 

The  Codapak  carton-coding  unit,  a 
friction-operated  marking  machine,  is 
intended  for  imprinting  code-dates, 
batch  numbers,  or  other  information, 
on  the  tops,  bottoms  or  sides  of  pack¬ 
ages  moving  past  it  on  a  conveyor.  It 
is  provided  with  simple  means  of  at¬ 
tachment  to  the  side-frame  of  the  con¬ 
veyor,  or  to  any  sealing  or  packaging 
machine  in  a  production  line.  Since  it 
operates  by  friction,  no  independent 
source  of  power  is  needed. 

The  type,  which  may  represent 
either  figures  or  letters,  is  made  of 
wear-resistant  rubber.  It  is  inked 
afresh  after  every  operation  by  a  self- 


inking  roller  containing  the  ink  reser¬ 
voir.  This  needs  refilling  periodically; 
possibly  once  a  day.  Apart  from  this 
maintenance  task,  the  machine  is  en¬ 
tirely  automatic  in  operation. 

The  roller  on  which  the  type  is 
mounted  is  made  to  rotate  by  frictional 
contact  with  a  package.  When  con¬ 
tact  ceases,  the  type  is  reset  to  its 
original  position  by  a  spring,  and  each 
package  is  marked,  therefore,  in  a  con¬ 
stant  predetermined  position.  In  cases 
where  no  space  is  left  between  the 
packages,  the  spring  can  be  removed 
from  the  roller,  which  then  rotates  con¬ 
tinuously  and  imprints  a  random  mark 
on  each  package. 

Several  versions  of  this  unit  are 
available  to  suit  different  sizes  of  car¬ 
tons  and  to  print  in  large  or  small 
characters.  Makers  are  the  Sauven 
Perforating  Machine  Co. 


Packing  hard  fruits 

Packaging  methods  which  prevent 
bruising  of  apples  and  other  hard  fruits 
were  discussed  by  Mr.  C.  H.  Bulmer  of 
the  Printing,  Packaging  and  Allied 
Trades  Research  Association  at  a  recent 
fruit  growers’  conference  in  Maidstone. 

Bruising  can  be  caused  in  three  ways : 
by  dropping,  by  pressure  and  by  rub- 
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Overseas  Enquiries 

Canada:  tomato  products 

William  D.  Branson  Ltd.,  53,  Col- 
boume  Street,  Toronto,  are  seeking 
sources  of  supply  of  canned  tomatoes 
and  tomato  products,  such  as  tomato 
juice,  tomato  pur^e  and  tomato  paste. 

William  D.  Branson  Ltd.,  are  a  firm 
of  brokers  and  distributors  of  produce, 
groceries  and  other  food  products,  sell¬ 
ing  to  grocery  chains  and  wholesalers; 
they  have  a  large  and  continuing  de¬ 
mand  for  canned  tomatoes  and  tomato 
products,  and  anticipate  being  able  to 
dispose  of  250,000  cases  within  the  next 
few  months.  The  firm  have  connec¬ 
tions  across  Canada  and  are  already 
importing  produce  from  the  United 
Kingdom,  the  U.S.A.  and  Spain. 
They  are  considered  to  be  a  suitable 
connection  for  United  Kingdom  firms. 


THREE  GERMAN  MACHINES 


Our  German  correspondent  has  sent 
details  of  three  packaging  machines  for 
the  food  industry — a  high-speed  bag 
maker,  a  can  key  maker  and  a  plastic 
bag  sealer. 

The  bag  making  machine  (above)  is 
being  built  in  three  sizes  by  Gartemann 
and  Hollman  in  co-operation  with  the 
American  firm  H.  G.  Weber  and  Co. 

It  is  claimed  to  have  an  output  of 
500  bags  per  min.,  is  economical  even 
on  short  runs,  is  suited  for  combination 
with  an  aniline  printing  unit  or  can  be 
fitted  with  a  photo-electric  cell  for  pre- 
printed  reels. 

The  can  key  maker  (below),  a  fully 
automatic  machine,  has  been  designed 
by  the  firm  of  Meyer,  Roth  and  Pastor. 

During  operation  a  is  drawn  from 
a  coil  and  straightened  in  two  roller 
mechanisms.  The  bending  and  cutting 

off  slide  for  forming  the  handle  eye  in-  around  the  mandrel.  An  additional 
corporates  a  special  device  which  device  assures  the  accurate  and  square 
clamps  the  wire  when  being  bent  position  of  the  key  when  the  handle 

eye  is  being  closed. 

The  sealer  handles  plastic  bags, 
sealing  them  either  with  paper 
'  '  or  aluminium  foil  or,  by  adapting 

the  machine,  by  heat.  The  bags 
claimed  to  be  airtight  when 
sealed.  The  bags  are  sealed 
^  later  cut  by 

a  The  top  of  the  bag  is 

ruched  (example  above)  and  as 
the  next  bag  is  fed  in  the  first 
one  slides  to  the  bottom  of  a 
M  W.r  chute  where  the  finished  bags  are 

collected.  The  average  output  is 
between  1,500  and  1,800  bags  per 
^  hr.  Makers  are  Optima-Maschin- 

'  '  .  ■  V  enfabrik. 


UJS.A.:  beer  and  Scotch  whisky 

Southern  Marine  Supply  Co.  Inc., 
202-204  West  Bay  Street,  Savannah, 
Georgia,  wish  to  obtain  a  source  of 
supply  for  beer  in  lots  of  500  to  1,000 
cases,  in  cans  or  bottles,  preferably 
light  ale  or  lager  type  of  beer.  Mr. 
Ryan  of  the  U.S.  firm  says  they  could 
do  a  good  business  with  one  of  the 
lesser  known  brands  of  Scotch  whisky. 


Saudi  Arabia:  ice  plant 

Abdulaziz  and  Mohammed  Al- 
Abdullah  Aljimaih,  P.O.  Box  467, 
Jedda,  who  are  proposing  to  establi^ 
an  ice  factory  at  Riyadh,  are  interested 
in  offers  for  complete  equipment  for 
ice  factories  capable  of  producing  10 
tons  and  20  tons  per  day  respectively. 

Abdulaziz  and  Mohammed  Al- 
Abdullah  Aljimaih  import  a  variety  of 
products,  including  machinery  and 
building  materials  and  with  the  present 
development  of  Riyadh  they  are  con¬ 
centrating  their  activities  in  that  area. 
They  are  considered  to  be  a  suitable 
connection  for  United  Kingdom  firms. 

Manufacturers  interested  in  this  en¬ 
quiry  should  write  direct  to  the  firm,  at 
the  same  time,  notifying  the  British 
Embassy,  Commercial  Secretariat, 
Jedda,  that  they  have  done  so. 


Sudan:  machinery  for  biscuit 
factory 

Philip  Haggar  and  Co.  Ltd.,  P.O. 
Box.  184,  Khartoum,  want  quotations 
from  British  manufacturers  for  ma¬ 
chinery  for  a  small  biscuit  factory  with 
a  daily  output  of  ^  to  i  ton. 

Manufacturers  interested  in  this  en¬ 
quiry  should  write  direct  to  Philip 
Haggar  and  Co.  Ltd.,  and  notify  the 
British  Embassy,  Commercial  Secre¬ 
tariat,  P.O.  Box  801,  Khartoum,  that 
they  have  done  so. 


bing  against  a  rough  surface.  Dropping 
is  the  major  cause  of  bruising.  Experi¬ 
ments  have  shown  that  with  Cox’s 
Orange  Pippin  a  drop  of  3  in.  produced 
a  bruise  J  in.  in  diameter,  and  a  drop 
of  12  in.  produced  a  bruise  |  in.  in 
diameter. 

After  discussing  the  effects  of  drop¬ 
ping,  Mr.  Bulmer  stressed  the  import¬ 
ance  of  avoiding  excess  pressure  on  the 
fruit  when  the  lid  of  the  box  is  nailed 
down.  "  The  traditional  method,”  he 


said,  ”  is  to  pack  the  fruit  in  such  a  way 
that  the  top  layer  is  proud  of  the  box 
so  that  when  the  lid  is  fastened  on 
there  is  a  '  bulge.  ’  The  theory  be¬ 
hind  this  is  that  the  ‘  spring  ’  of  the 
boards  keeps  the  pack  tight,  but  the 
vital  thing  is  not  to  have  excess 
bulge.” 

Experiments  had  shown  how  the  use 
of  double-faced  corrugated  liners  on 
all  sides  of  the  box  reduced  the  in¬ 
cidence  of  bruising  during  transit. 
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New  Companies 

Agricultural  Products  (Tannington), 
Ltd.  (571243.)  Mnfrs.  and  mchts.  of 
animal  feedingstuffs,  etc.  ;fioo.  Subs. : 
A.  K.  W.  Edwards,  57,  Severn  Drive, 
Hinchley  Wood,  Surrey,  and  C.  A.  Lent. 

Airedale  Fisheries,  Ltd.  (571244.)  23, 
Smithville,  Riddlesden,  Keighley,  Yks. 
Fish  and  chip  friers,  restauranteurs,  etc. 
£3,000.  Di:s. :  N.  S.  Gostling,  C.  Crab¬ 
tree,  Mabel  A.  Gostling  and  W.  Knowles. 

Borden  Sales  Co.,  Ltd.  (571249.) 
Mnfrs.  of  and  dlrs.  in  food  products,  etc. 
£100.  Subs. :  F.  Williamson  and  B.  C. 
Dinham-Peren  (solrs.),  i,  Serjeants  Inn, 
Fleet  Street,  London,  E.C.4. 

K.  and  K.  M.  Brook,  Ltd.  (570772.) 
28,  Peel  Street,  Marsden,  nr.  Hudders¬ 
field,  Yorks.  Bakers,  pastrycooks,  etc. 
£500.  Permt.  dirs. :  K.  and  Mrs.  K.  M. 
Brook. 

Aubrey  Brown,  Ltd.  (571345.)  19/21, 
Cardiff  Road,  Luton.  Agricultural  pro¬ 
duce  mchts.,  etc.  £1,000.  Subs.:  R.  D. 
Maguire  and  J.  W.  L.  French. 

F.  D.  Everitt  and  Son,  Ltd.  (571028.) 
The  Coldstore,  Stretham  Road.  Wilbur- 
ton,  Ely.  Market  gardener.  £10,000. 
Dirs. :  F.  D.,  Margaret  E.  and  M.  J.  F. 
Everitt. 

F.  D.  Everitt  and  Go.,  Ltd.  (571029.) 
Kirkgate,  Market,  Leeds.  Fruiterer. 
£8,000.  Dirs.:  F.  D.,  Margaret  E.  and 
M.  J.  F.  Everitt. 

J.  Goodman  and  Co.  (Bakers),  Ltd. 

(571 1 12.)  Baltic  Bakery,  Baltic  Road, 
Sheffield,  9.  £16,000.  Dirs. :  F.  Smith 

and  J.  Goodman. 

F.  W.  Origson,  Ltd.  (571046.)  138, 

Praed  Street,  London,  W.2.  Butcher. 
£5,000.  Dirs. :  F.  W.  Grigson  (ch.)  and 
Mrs.  N.  M.  Grigson. 

Ted  Haynes  and  Sons,  Ltd.  (570836.) 
630,  Washwood  Heath  Road,  Birming¬ 
ham.  Fruit  and  vegetable  growers, 
brokers,  mchts.  and  salesmen,  etc. 
£20,000.  Dirs. :  F.  H.  and  Florence  K. 
Haynes,  F.  and  N.  E  Haynes. 

Hobin,  Ltd.  (571049.)  West  Mill, 
Carisbrooke,  Newport,  I.W.  Grocers,  etc. 
£5,000.  Subs. :  C.  H.  Hobbs  and  H.  H. 
Tnce. 

Lachman  Food  Products  Ltd.  (571213.) 
33,  Church  Walk,  Stoke  Newington,  Lon¬ 
don,  N.16.  £100.  Subs.:  M.  I.  Erlich- 
man  and  H.  Manski. 

Langtons  Bakeries,  Ltd.  (570997.)  68, 
Mill  End  Road,  High  Wycombe,  Bucks. 
£5,000.  Dirs. :  C.  V.  Langton  (permt.), 
Doris  M.,  P.  D.  and  D.  R.  Langton. 

Laytons  Confectioners,  Ltd.  (571089.) 
48a,  Renshaw  Street,  Liverpool,  i. 
£20,000.  Bakers,  pastrycooks,  etc.  Dirs. : 

L.  S.  and  Mrs.  M.  E.  Labone. 

Arthur  Lyon  and  Son,  Ltd.  (570974.) 
Egg  packing  station,  etc.  £5,000.  Dir. : 
R.  Lyon,  Lyon  House,  Lyon  Road,  Her- 
sham,  Surrey. 

Midland  OU  and  Cake  Co.,  Ltd. 

(571265.)  Seed  crushers,  mnfrs.  of  lin¬ 
seed,  cotton  and  other  cakes,  oil  refiners, 
etc.  £10,000.  Subs. :  A.  Shohet,  37, 
Princes  Gate  Court,  London,  S.W.7,  and 

M.  Parish. 

From  Jordan  and  Sons,  Ltd.,  Company 
Registration  Agents,  116.  Chancery  iMne, 
London,  W.C.2. 


Technical  Press  Review 

FEBRUARY 

Dairy  Engineering. — Milk  Carton¬ 
ing  in  the  Smaller  Dairy;  “  Tetra- 
Pak  '*  Progress  in  Great  Britain; 
Planning  the  Medium  Size  Dairy. 

World  Crops. — Aerial  Spraying 
Studies;  Ultra-low-volume  Spray¬ 
ing  in  Africa;  Olive-leaf  Spot  Disease 
in  Cyprus  and  its  Control;  Third 
British  W'eed  Control  Conference; 
Weed  Control. 

Manufacturing  Chemist. — Chemi¬ 
cals  from  Petroleum;  Alkyl  Halides; 
Fatty  Acid  Alkylolamides. 

Corrosion  Technology. — A  Syste¬ 
matic  Scheme  for  Examining  Cor¬ 
roded  Metal  Specimens;  Anti-Corro¬ 
sion  and  Anti-Fouling  Paints  for 
Ships;  Combatting  Heavy  Fuel  Cor¬ 
rosion  and  Cylinder  Wear  in  Marine 
Boilers;  Caustic  Cracking;  Avoid¬ 
ance  of  Stress  Corrosion  in  Aus¬ 
tenitic  Steel  Equipment;  Silver  in 
Chemical  Plant  Construction. 

Chemical  and  Process  Engineer¬ 
ing. — Filtration;  Sugar  Cane  Pro¬ 
cessing;  Dunlop’s  New  Synthetic 
Rubber  Plant;  Three-Dimensional 
Scale  Models  in  Chemical  Plant 
Design;  Report  on  European  Chemi¬ 
cal  Industry. 

Automation  Progress. — Trends  in 
Automatic  Milling  and  Baking; 
Fully  Automatic  Ar .  Welding; 
Ultrasonic  Drilling — i;  instruments 
for  Scanning  of  Variables;  Auto¬ 
matic  Variations  of  Lathe  Drive; 
Transfer  Lines  for  Structural  Steel 
Sections;  American  Trends  in  Auto¬ 
mation;  Position  Indicators  in 
Digital  Machine  Tool  Control;  Im¬ 
proved  Continuous  Press;  Trends  in 
Car  Body  Making  Equipment. 

Petroleum.  —  Oil  Geology  of 
Europe;  Oilfields  of  Holland;  Search 
for  Oil  in  Australia;  Polymerisation 
of  Light  Hydrocarbons;  Marine 
Search  for  Oil;  Flags  of  Conveni¬ 
ence;  Cutting  Oils. 

Fibres. — The  Search  for  and  Pro¬ 
duction  of  New  Fibres;  Heat  Trans¬ 
mission  of  Fabrics;  American  Ex¬ 
periments  in  the  Chemical  Treat¬ 
ment  of  Hard  Fibres;  Self  Winding 
in  Automatic  Looms;  The  Magnas- 
pin  Ring  Spinning  Frame  for 
Worsted  and  Synthetic  Fibres; 
Tracing  Dirt  in  Soiled  Clothes  by 
Radioactive  Carbon. 

Paint  Manufacture.  —  Improved 
Surface  Coatings  Using  Epoxised 
Oils;  Statistical  Review  of  the  In¬ 
dustry  in  North  America;  Manufac¬ 
turing  Drying  Oils  for  Paint  Manu¬ 
facture. 


Trade  Marks 

SUH  LADY. — 749,9x3.  Non-alcoholic 
drinks  and  preparations  lor  maki^  such 
drinks,  all  included  in  Class  32.  Thomas 
James  Plummer,  43,  Somerville  Street, 
Burntisland,  Fife. 

BEX. — B74I,5ii.  Sherry  wine.  Hedges 
and  Butler,  Ltd.,  Hedges  House,  153, 
Regent  Street,  London,  W.i. 

LAGOLIME. — 748,071.  Alcoholic  drinks 
included  in  Class  33,  all  containing  lime 
extracts.  Shandex  (Edinburgh),  Ltd.,  8, 
Kinnoull  Street,  Perth,  Scotland. 
MONPERE. — 750,612.  Wines  and  spirits 
(beverages).  Evans,  Marshall  and  Co., 
Ltd.,  5.  Llovds  Avenue,  London,  E.C.3. 
PANTRY  QUEEN.— 749,177.  Edible  lard. 
Dulaire  Products,  Ltd.,  607,  Central 
Markets,  London,  E.C.i. 

DAWN. — 750,728.  Cooking  fat.  Van 
den  Berghs  and  Jurgens,  Ltd.,  Unilever 
House,  Blackfriars,  London,  E.C.4. 

“  KIPLETS.” — 751,080.  Smoked  fish. 
D.  A.  Macrae,  Ltd.,  Essex  Street,  Hull, 
Yorks. 

DUNKIES. — B738,872.  Doughnuts  for 
sale  in  England.  J.  Lyons  and  Co.,  Ltd., 
Cadby  Hall.  London,  W.14. 

LION. — 738,640.  Non-medicated  choco¬ 
lates.  R.  S.  McOoll,  Ltd.,  142,  North 
Woodside  Road,  Glasgow.  N.W. 

DAIRY  QUEEN. — 745,957.  Ice  cream 
and  iced  confections,  all  made  principally 
of  milk  products.  Pacific  Factors  ^y.. 
Ltd.,  School  of  Arts  Building,  Great 
Western  Highway,  Springwood,  N.S.W., 
Australia,  and  c/o  Mewbum  Ellis  and 
Co.,  70-72,  Chancery  Lane,  London, 
W.C.2. 

MARBLE. — 746,851.  Ice  cream,  sauces, 
flavourings  (not  being  essential  oils);  and 
preparations  consisting  principally  of 
sugar  and  cocoa  for  use  in  making  ice 
cream  and  ice  confections.  Balch  Flavour 
Co.,  1301,  Adams  Street,  Pittsburgh,  33, 
Penn.,  U.S..\.,  and  c/o  Forrester,  Ketley 
and  Co.,  Jessel  Chambers,  88-90,  Chan¬ 
cery  Lane,  London,  W.C.2. 

SHERBO. — B747,486.  Sweetmeats  and 
lollipops,  all  l>eing  non-medicated  confec¬ 
tionery  containing  sherbet;  but  not  in¬ 
cluding  frozen  confectionery.  The  Mazilin 
Marketing  Co.,  Ltd.,  Maxilin  House, 
Sharpies  Vale,  Astley  Bridge,  Bolton. 
DOWNYFLAKE. — B748,655.  Non-medi¬ 
cated  sugar  confectionery,  doughnuts, 
doughnut  mixtures,  cake  mixtures,  pud¬ 
ding  mixtures,  custard  powders,  cornflour, 
egg  and  flour  mixtures  for  food,  bread 
crumb  flour  mixtures,  coffee,  coffee  and 
chicory,  coffee  essence  and  coffee  and 
chicory  essence.  DOA  Industries,  Ltd., 
Doughnut  House,  Westmoreland  Road, 
Queensbury,  London,  N.W. 9. 

EDI. — B75o,907.  Onion  powder.  Egyptian 
Dehydrating  Industries,  129,  Rue  Sayed 
Koraim,  Alexandria,  Egypt,  and  c/o 
J.  A.  T.  Caton  and  Son,  Monument  Sta¬ 
tion  Buildings,  London,  E.C.4. 

GRESTA. — B749,o8i.  Bread.  Associ¬ 
ated  Bakeries  (Bristol),  Ltd.,  7,  Smythe 
Road,  Ashton  Gate,  Bristol,  3. 

BABY  TOMMY. — 749,901.  Tomato  sauce. 
Holbrooks,  Ltd.,  87,  South  Lambeth  Road, 
I.,ondon,  S.W.8. 

WAG. — 750,908.  Fresh  fruits  and  fresh 
vegetables.  Waveney  Apple  Growers,  Ltd., 
Common  Road,  Aldeby,  Beccles,  Suffolk. 
SHANDEX. — 749,378.  Beer,  ale  and 
porter;  and  non-alcoholic  drinks  included 
in  Class  32.  Shandex  (Edinburgh),  Ltd., 
8,  Kinnoull  Street,  Perth. 
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Information  and  Adviee 

This  Service  is  avaiiable  to  subscribers  to  Food  Manufacture.  If  a  stamped  addressed 
envelope  is  enclosed  replies  wiU  be  sent  by  post.  Enquiries  cannot  be  answered  by  telephone. 


Pet  meat  pack 

Please  supply  information  on  the  manufacture  of  dog 
and  cat  meat  in  jellied  form.  (Farnworth,  Lancs.) 

We  suggest  the  following  recipe : 

Meat  ingredients  . .  . .  50-60  lb. 

Bran  .  15  lb. 

Water,  about  . .  . .  2  gal. 

Break  down  the  meat  on  a  |-in.  plate  of  the  mincer. 
Mix  thoroughly  with  the  bran  and  water,  and  cook  well 
in  a  steam-jacketed  pan,  stirring  all  the  time.  Allow  to 
cool  slightly.  Line  20  lb.  meat  presses  with  Pliofilm,  fill 
with  the  mixture  and  add  a  small  quantity  of  hot  2%  agar 
solution  to  fill  any  air  spaces.  Cover  with  Pliofilm  and 
lightly  press.  When  fairly  cool  place  in  refrigerator  at 
a  temperature  of  about  34*F.  until  thoroughly  cool.  Pre¬ 
pared  in  this  way  the  meat  should  have  a  good  shelf  life 
without  preservative.  If  desired,  450  p.p.m.  sulphur  di¬ 
oxide  could  be  used  as  preservative.  It  is  customary  to 
flavour  the  meat  with  small  quantities  of  garlic.  Cod 
liver  oil  may  be  added  for  vitamins  A  and  D.  Sometimes 
minced  carrot  is  used. 

Potato  flour 

Please  supply  information  on  the  manufacture  of 
cooked  coarse  grade  potato  flour.  (Patrington,  E.  Yorks.) 

Wash  the  potatoes  thoroughly  and  place  in  a  steamer 
under  a  steam  pressure  of  10  lb.  for  25-30  min.  Transfer 
to  a  mashing  worm,  then  distribute  the  mash  over  the 
surface  of  a  steam-heated  rotating  cylinder.  By  means  of 
rollers  it  is  spread  into  a  thin  film  which  rapidly  dries  on 
the  surface  of  the  cylinder.  Scrape  this  film  off  with 
knives.  This  dried  potato  is  known  as  potato  flakes  and 
it  is  from  these  flakes  that  refined  potato  flour  is  made. 

Processed  cheese 

B.7967.  Please  supply  full  details  on  the  manufacture  of 

processed  cheese.  (Belfast) 

Processed  cheese  is  made  by  blending  different  cheeses 
with  heat  and  an  emulsifying  agent.  Cheese  of  varying 
degrees  of  ripeness,  too  low  fat  content  or  too  high  mois¬ 
ture  content,  can  be  made  marketable  by  processing. 
Cheddar,  Swiss,  Limburger,  Brick  and  Camembert  are 
the  most  suitable  varieties.  To  give  the  finished  product  a 
good  flavour  mix  about  10%  of  old,  well-ripened  cheese 
with  other  cheese  of  four  to  seven  months  old.  First, 
clean  the  surface  and  remove  the  rind.  Add  about  0  5% 
of  common  salt.  Dissolve  a  small  amount  of  emulsifying 
agent  (up  to  3%)  in  water  and  add  to  the  cheese.  Sodium 
citrate,  ammonium  citrate,  disodium  phosphate  and 
Rochelle  salt  are  common  emulsifying  agents.  They  give 
the  cheese  plasticity  and  prevent  the  fat  from  separating 
during  processing. 

Heat  the  mixture  of  ground  cheese,  emulsifier  and  water 
to  about  I5o“F.,  stirring  constantly  until  the  desired  con¬ 
sistency  is  reached.  Then  run  the  hot  mixture  through 
a  special  filling  machine  into  containers  lined  with  metal 
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foil  or  moisture-proof  paper.  Fill  and  seal  the  containers 
so  that  the  package  is  airtight.  The  cheese  can  then  be 
kept  for  several  months  without  developing  mould. 

Information  supplied 

The  Enquiry  Service  has  dealt  with  requests  for  names 
of  manufacturers  and  suppliers  of  plant,  machinery  and 
materials,  and  also  general  information  as  follows : 

B.7970.  Information  on  government  contracts  for  pre¬ 
packed  foodstuffs.  (Isle  of  Ely) 

B.7971.  Information  on  pea-sorting  machine.  (Missouri) 
B.7972.  Suppliers  of  fruit  sauce.  (Neath,  Wales) 

B.7973.  Suppliers  of  machine  for  fruit  juice  bottling. 
(Malta) 

B.7974.  Analytical  consultant  for  flour  product.  (Bel¬ 
gium) 

B.7975.  Consultant  for  ice-cream.  (Glasgow) 

B.7976.  Informationon  food  sterilisation.  (London,  E. 8) 
B.7977.  Book  on  margarine  manufacture.  (London, 
W.4) 

B.7978.  Suppliers  of  pre-packed  frozen  meats.  (London, 
E.C.3) 

B.7979.  Formula  for  imitation  cream.  (Letchworth, 
Herts.) 

B.7980.  Survey  of  equipment  for  sterilising  cans.  (Malta) 
B.7983.  Suppliers  of  edible  dried  blood.  (Bristol) 
B.7984.  Information  on  manufacture  of  food  products. 
(Ilford,  Essex) 

B.7985.  Information  on  sausage  manufacture.  (Belfast) 
B.7986.  Formula  for  diabetic  cake.  (Auckland,  New 
Zealand) 

B.7987.  Information  on  ice  blocks.  (Hamburg) 

B.7988.  Information  on  and  manufacturers  of  nitrogen 
de-aerating  plant.  (Camberley,  Surrey) 

B.7989.  Manufacturers  of  salt-ascorbic  acid  tablets  for 
food  processing.  (Worthing,  Sussex) 

B.7992.  Information  on  clearing  moth  from  dried  mush¬ 
rooms.  (London,  N.W.5) 

B.7994.  Information  on  skinless  sausages.  (Glasgow) 
B.7995.  Formula  for  custard  powder.  (Cop)enhagen) 
B.7996.  Formula  for  choco-paste.  (Belgium) 

B.7997.  Information  on  cap-lining  machine.  (Auckland, 
New  Zealand) 

B.7998.  Formula  for  caramel  sauce  for  cakes,  tee  cream 
and  puddings.  (Sydney,  Australia) 

B.7999.  Manufacturers  of  peach  slicing  machines.  (Fal¬ 
kirk,  Scotland) 

B.8000.  Information  on  making  groundnut  oil  into  vege¬ 
table  ghee  and  method  of  preparing  table  salt.  (Ran¬ 
goon) 

B.8002.  Information  on  packing  foodstuffs  in  tubes. 
(South  Africa) 
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Reeent  Patents 


760,044.  British  Baking  Industries 
Research  Association  and  G.  H.  Blan¬ 
chard:  Method  of  preparing  dough  for 
use  in  baking  bread. 

760,052.  J.  P.  Jensen:  Keeping  quality 
of  milk  and  non-caseous  milk  products. 
760,193.  American  Cyanamid  Co.:  Ani¬ 
mal  feedstuffs. 

760,797.  Oppenheimer  Casing  Co.  (U.K.), 
Ltd.  :  Pack  or  wrapper  for  sausage  cas¬ 
ings. 

760,901.  Dairy  Supply  Co.,  Ltd.: 
Crates,  more  particularly  for  milk  bottles. 
760,745.  Lan-Elec.,  Ltd.:  Angle  cutting 
device  for  a  food-slicing  machine. 

760,765.  General  Foods  Corp.  :  Con¬ 
fectionery  product  and  process  therefor. 

760.655.  Brinkers'  Margarinefabrieken 
N.V. :  Dough-moulding  machine. 

761. 597-  Lan-Elec,  Ltd.:  Food-slicing 
machines.  * 

763.480.  Oddys  (Engineers),  Ltd.:  En¬ 
robing  machines  for  confections. 

763.655.  O.  Massey:  Bakery  equipment. 

763.656.  Danske  Mejeriers  Maskin- 
FABRIK  AnDELSSELSKA^  MeD  BeGRAENSET 
Ansvar:  Method  and  apparatus  for  re¬ 
moving  butter  from  the  containers  of 
chums  and  butter-workers. 

763,299.  Armour  and  Co.  :  Lard  shorten¬ 
ing  products. 

763,563.  Henkel  and  Cie  Ges.  :  Process 
for  the  manufacture  of  a  cocoa-butter 
substitute. 

763,715.  A.  F.  Billard:  Juice  extracting 
machines. 


ABSTRACTS  OF  BRITISH  PATENTS 
Bottle  washer 

A  bottle  is  conveyed  against  a  liquid 
stream  which  removes  labels,  etc.,  the 
liquid  being  filtered  to  remove  such 
matter  before  being  returned  to  the  reser¬ 
voir. — 761,489.  R.  Webster  and  Co., 
Ltd. 

Bottle  crate 

.\  crate,  adapted  to  be  easily  loaded 
and  unloaded  by  automatic  means,  in¬ 
cludes  compartments  formed  by  a  parallel 
arrangement  of  straight  members  and  of 
pairs  of  members  of  castellated  rounded- 
top  form  suspended  from  the  straight 
members.  At  least  one  further  straight 
bottle  supporting  memlxT  is  supported 
on  and  secured  to  a  cord-like  base  por¬ 
tion  of  the  castellated  members. — 762,798. 
Co-operative  Wholesale  Society,  Ltd. 

Labelling  machine 

A  machine  for  applying  adhesive  labels 
to  the  series  of  surfaces  {e.g.  bottles) 
brought  in  succession  to  a  position  at 
which  the  labels  are  applied,  includes 
relatively  moving  picker  and  tripper  de¬ 
vices.  Each  laM  adheres  on  its  adhe¬ 
sive  side  to  the  picker  device,  and  is 
carried  to  a  point  at  which  the  gripper 
device  takes  the  label  from  the  picker 
device  and  applies  it  to  one  of  such  sur¬ 
faces.  The  movement  of  such  device  is 


interrupted  by  a  mechanism  responsive 
to  the  passage  of  the  surfaces  to  the  label 
applying  position. — 762,780.  Purdy  Ma¬ 
chinery  Co.,  Ltd. 

Liquid  dispenser 

A  dispenser  is  pedal  operated  to  pro¬ 
vide  a  simultaneous  fiow  of  e.g.  fruit 
syrup  and  water  in  the  required  propor¬ 
tions  into  a  glass  tumbler,  etc.  An  excess 
pressure  relief  means  is  provided  for  the 
pedal  mechanism. — 761,582.  Non-Drip 
Measure  Co.,  Ltd. 

Carbonated  beverage 

Primary  and  secondary'  containers,  for 
the  gasification  and  storage  of  liquid  re¬ 
spectively  are  mounted  as  a  unit  one 
above  the  other  in  a  frame  and  are  pro¬ 
vided  with  cooling  means. — 762,664. 
N.  G.  Thompson. 

Chocolate  flavouring  material 

Chocolate  flavouring  material  is  pre¬ 
pared  by  roasting  chocolate  flavour  and 
aroma  precursors  which  have  been  ex¬ 
tracted  from  un-roasted  cacao  material. — 
751,121.  General  Foods  Corp. 

Chocolate  coating  of  articles 

The  coating  material  is  raised  above  its 
normal  melting  point  and  then  sprayed 
through  nozzles  by  compressed  air  into 
the  article. — 751,409.  National  Biscuit 
Co. 

Confectionery  product 

A  composition  for  use  in  a  whipped 
sugar  topping  comprising  an  edible, 
water-soluble  cellulose  alkyl  ether,  sugar 
and  a  foam  stabiliser,  e.g.  a  sodium  al¬ 
ginate/soluble  calcium  salt  mixture. — 
760,765.  General  Foods  Corporation. 

Sweet  manufacture  and  wrapping 

Pieces  cut  from  a  bar  of  sweet  material 
are  acted  upon  axially  by  moulding  dies 
moving  in  circular  paths,  and  are  then 
delivered  to  a  conveyor  which  feeds  a 
wrapping  machine. — 761,441.  F.  Thee- 
garten. 

Sweet  wrapper 

In  a  packaged  sweet  carton,  etc.,  indi¬ 
vidual  successive  caramels  are  separated 
by  a  wrapper  which  folds  partly  over  an 
adjacent  side  of  one  of  the  sweets  to 
simplify  wrapping. — 761,098.  Rose  Bros. 
(Gainsborough),  Ltd. 

Wrapping  chocolate  coins,  etc. 

A  top  cover  has  a  rim  which  overlaps 
the  edge,  but  is  of  less  thickness  than  the 
coin,  such  edge  being  completely  covered 
up  by  a  tum-up  on  a  bottom  cover. — 
761,260.  G.D.,  S./l. 

Descaling  sugar  factory  evaporators 

Evaporators  are  descaled  by  treatment 
in  a  hot  alkaline  solution  of  sequestering 
agent,  and  then  recovering  the  agent  by 
dropping  the  pH  value  to  below  6  and 
filtering  and  decanting.  Metal  hydroxide 
is  then  added  to  bring  the  solution  to 
pH  II. — 761,664.  L.  F.  Wiggins. 


Caramel  colour  manufacture 

A  carixihydrate  syrup  with  a  reducing 
sugar  content  (calculated  as  dextrose)  of 
60  to  100%  is  acidified  to  pH  <4-0  and 
heated  to  i7o-25o®F.  until  the  reducing 
sugar  content  is  20-65%:  an  alkali  (Nil, 
or  NH,  compound)  is  then  added  to  in¬ 
crease  the  pH  to  3-3-8  and  the  syrup  is 
caramelised  at  pH  2-6-3-8. — 759,963. 
Union  Starch  and  Refining  Co. 

Dispenser  for  cereal  flakes 

A  spring-rotated  feed  memlier  dispenses 
measured  quantities  from  a  hopper  and 
closes  the  latter  when  at  rest.  The  spring 
is  wound  manually  and  a  one-way  clutch 
connects  the  spring  to  drive  the  member 
only  when  the  spring  is  stressed  to  a 
certain  extent. — 760,844.  Southall  and 
Smith,  Ltd. 

Maturing  flour 

Dry  flour  is  mixed  with  a  perhydrate 
of  particle  size  <20  micron,  containing 
^10'  particles/gm.,  preferably  in  an 
amount  <500  p.p.m.,  and  the  mixture 
is  allowed  to  stand  until  all  the  H,0, 
of  crystallisation  from  the  perhydrate  has 
been  consumed. — 761,707.  Food  Ma¬ 
chinery  and  Chemical  Corp. 

Mixing-kneading  machine 

The  annular  space  between  a  concentric 
rotor  and  a  cylindrical  mix  container 
carries  kneading  rolls  each  of  which  is 
mounted  on  an  angularly  movable  axis. 
761,614.  E.  A.  Reiffen. 

Bread-wrapping  machine 

In  a  straight-line  type  machine  adjust¬ 
able  for  different  loaf  lengths,  the  loaves 
are  received  by  two  parallel  arms  which 
are  pivotal  forwardly  and  upwardly,  and 
are  spaced  on  a  mounting  attached  to  a 
crosshead  and  have  fixed  downward  arms. 
761,651.  Ormeau  Bakery,  Ltd. 

Dough-moulding  machine 

A  conveyor  supplies  a  rolled-out  dough 
strip  intermittently  to  a  winding  roller 
and  a  working  roller  arranged  Inside  a 
conveyor  roller.  The  working  and  wind¬ 
ing  rollers  are  mounted  on  a  common  pair 
of  levers,  so  pivoted  that  the  winding 
roller  can  move  away  from  the  conveyor 
roller. — 760,655.  Brinkers’  Margarine¬ 
fabrieken  N.V. 

Bread  cooling  device 

Bread  loaves  hot  from  the  oven  are 
passed  through  a  chamber  or  tunnel 
which  is  sub-divided  into  zones,  and 
means  are  provided  for  conditioning  air 
drawn  from  the  atmosphere  and  for  sup¬ 
plying  it  to  each  zone,  and  for  exhausting 
ust*d  air.  Control  means  are  provided  for 
controlling  the  condition  of  air  in  each 
zone  as  to  volume,  velocity,  tempera¬ 
ture,  and  relative  humidity. — 762,677. 
Humidity  Control,  Ltd. 

British  abstracts  are  published  by 
arrangement  with  the  Technical  Informa¬ 
tion  Co.,  owners  of  the  Patent  Abstract 
Journal. 
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ADVITA  are  specialists  in  the  preparation  of  solutions  of  synthetic  vitamins 
A.  and  in  groundnut  oil.  These  products  have  a  world-wide  reputation 
for  the  highest  stability  and  purity  among  a  large  proportion  of  margarine 
and  other  foodstuffs  manufacturers. 

In  order  to  meet  the  varied  demands  of  their  customers,  ADVITA  vitamins 
are  available  in  bulk  or  pre-dispensed  in  individual  containers,  providing 
sufficient  material  for  the  exact  vitaminisation  of  the  batch  of  foodstuff  being 
produced. 

You  can  depend  on  ADVITA’S  specialised  service  wherever  the  need  for 
vitamins  A  and  Dj  arises. 

Enquiries  are  invited  to 

ADVITA  LTD«9  2.  KINGSCOTE  ST.,  LONDON.  E.C.4.  Tel.:  Cen  7474. 


AOL  8«-$ 
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Established  in  1857 


100  YEARS  OF 
QUALITY  &  SERVICE 
1857  -  1957 


Gelatines 

' Protan  Alginates 
Almonds,  Hazelnuts  &c. 
Cocoa  Butter 
Agar-Agar 
Gum  Arabic 
Glace  Cherries 
Desiccated  Coconut 
Egg  Products 


ADELAIDE  HOUSE.  LONDON  EC4 


Tel:  MANSION  HOUSE  7681 


Alto  at  GLASGOW  &  MANCHESTER 


MODERN  COFFEE  PRODUCTION 


A.  E.  Haarer,  F.LS.,  Dip.  Hon.,  R.HS. 


The  aim  of  this  book  is  to  suppiy  the  planter,  the  student  and  the  field  extension  officer  with  an  informative  and 
interesting  treatise  in  simple  language.  The  author  has  endeavoured  to  say  nothing  that  has  not  proved  sound  in  practice 
or  been  based  on  the  resuitt  of  reliable  research. 

If  the  book  has  a  strong  East  African  flavour,  it  is  not  alone  because  the  author  has  had  his  practical  experience  there, 
but  because  methods  of  cultivating  coffee  in  East  Africa  are  now  of  the  highest  order  and  are  seldom  equalled  elsewhere. 
There  are  numerous  line  drawings  and  over  a  hundred  photographs,  some  of  which  were  uken  by  the  author  himself. 

Starting  with  the  early  history  of  coffee,  Mr.  Haarer  discusses  at  length  all  aspects  of  coffee  production.  There  is  detailed 
information  on  cytology,  genetics,  environment,  shade,  lining  and  holing,  pruning,  care  and  maintenance,  harvesting,  diseases, 
pests,  etc.,  and  a  chapter  devoted  to  the  economic  aspects.  In  addition,  production  in  Africa,  Asia  and  the  Antipodes,  and 
the  Western  Hemisphere  is  dealt  with  in  greater  deuil  in  separate  chapters. 

The  author’s  experience  began  at  the  age  of  twenty  when  he  was  appointed  manager  of  coffee  esutes  in  Uganda.  He  was 
directly  connected  with  the  formation  of  the  Kilimanjaro  Native  Planters*  Association,  now  the  K.N.C.U.  In  connection 
with  his  bounical  coiiecting  work  for  Kew  and  the  British  Museum  he  was  elected  a  Fellow  of  the  LInnean  Society  in  1928, 
and  later,  in  1930,  he  took  charge  of  an  Agricultural  Training  School.  He  now  contributes  to  many  journals  at  home  and 
overseas,  and  has  written  several  books  on  fibres. 


Royal  8vo.  Approx.  SOO  pages  Illustrated.  56s.  net. 


LEONARD  HILL  [BOOKS]  LIMITED 

STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.I 
EUSTON  5911 
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for  a  complete 

power  transmission  service 

CALL  IN  DICK’S 


CAP  LINING  MACHINE 

Automatically  inserts 
wads  into  small  to 
medium  bottle  or  jar 
caps.  Infinitely  vari¬ 
able  speed  control ; 
quick  change-over ; 
advanced  design. 

MODEL  2E. 


PORTABLE 

LABELLING  MACHINES 

Gum  and  apply  labels  to 
small  and  medium  bottles, 
packs,  etc.  Quick  change¬ 
over. 

Strip  Gumming  MODEL  23A. 
All-over  Gumming  MODEL3C. 
Automatic  for  small  cylindrical 
objects  MODEL  2B. 

(not  illustrated). 


GUMMING  MACHINE 

Self-feeds  labels 
from  simple  maga¬ 
zine.  motorized, 
touch  bar  control, 
high  speed. 

MODEL  ID. 


Fully  stocked  and  technically  staffed , 
the  chain  of  Dick  branches  through¬ 
out  Britain  gives  you  the  benefit  of 
a  prompt  advisory  and  installation 
Service  covering  all  aspects  of  power 
transmission.  Dick’s  accumulated 
experience  of  over  70  years  in  power 
transmission  provides  the  answers 
that  can  save  you  costs. 

O  iach  Dick  Branch  carrias  stocks 
of  Dick  products  including  a  fully 
comprahonaivo  ranga  of  vaa  and 
Hat  baits  unsurpaasad  for  quality. 

•  Each  Dick  Branch  is  raprasantad 
by  tachnicians  and  has  axpari- 
ancad  flttara  for  installation, 
convarsion  and  maintananca. 

B  Each  Dick  Branch  is  available 
for  consultation  without  obliga¬ 
tion. 


List  of  Branches  and 
Telephone  Numbers 

GLASGOW ;  Greenhead  Works, 
Glasgow,  S.E.  Tel:  BRIdge- 
ton  2344 

LONDON:  2  Dufferin  Avenue, 
DufTerin  Street, London,E.C  i 
Tel:  Qerkenwell  2820 

BIRMINGHAM:  200  Corporation 
Street,  Birmingham,  4.  Tel: 
Central  4460 

BRISTOL:  Dixel  House,  Unity 
Street,  Bristol,  2.  Tel:  22930 

MANCHESTER:  77  Bridge  Street, 
Deansgate,  Manchester,  3. 
Tel:  BLAckfriars  6861 

LEEDS:  4  Eastgate,  Leeds,  2. 
Tel:  30278-9 

NEWCASTLE-ON-TYNE:  30  Dean 
Street,  Newcastle-on-Tyne,  i. 
Tel:  23767 

DUNDEE:  ii  East  Dock  Street, 
Dundee.  Tel:  2547 

BELFAST:  i  AlfM  Street,  Bel¬ 
fast.  Tel:  26535 

DUBLIN:  24  Mariiet  Arcade, 
Drury  Street,  Dublin.  Tel: 

72385 

Branches  in  Amsterdam  and 
Vienna.  Agencies  throughout 
the  world.  American  factory  at 
Passaic,  New  Jersey. 


n 

D.TRAPOW  R.  CO 

LTD 

_ 

ENGINEERS 

m 


THE  NAME  THAT  MEANS 
DEVELOPMENT  IN  TRANSMISSION 


R.&J.  DICK,  Ltd. 


II3/II5L  REGENTS  PARK  RD., LONDON,  N.W.I 

Telephone:  PRImrose  6688 
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GREENHEAD  WORKS.  GLASGOW,  S.E. 

Telephone:  Bridgeton  2344  Telegrams:  Guttapercha,  Glasgow. 


INVEST  IN  THE  BEST! 


“NEW  WAY” 

DESIGNED  PRIMARILY  FOR  CAN  LABELLING 

For  all  round  labelling  of  qrlindrical  containers  p  _ 

Special  models  for  those  fitted  to  take  handles. 

Speedily  adjusted  without  tools  to  any  size 

Transportable  and  usable  in  confined  spaces — all  W  '  ''  'BT 

Equally  suitable  long  or  short  runs. 

Maximum  output  up  to  400  per  minute  in  the 
medium  size  range. 

THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 


’Pbom  ey  'Grams: 


PURDY  MACHINERY  CO.  LTD. 

ASSOCIATED  WITH  FARROW  A  JACKSON  LTD. 

41-42  PRESCOT  STREET,  LONDON.  E.l 


KOYal  8401 


Beautiful  examples  of  good  design  and  first-  a  m  mm  m  ■  ■ 

class  workmanship,  these  stainless  steel  LtOa 

molasses-processing  vessels  are  polished  inside 

.  .  .  .  j  .  STAIMLKSS  STKKL  SPECIALISTS 

and  out.  The  smooth,  rounded  and  crevice- 

free  surfaces  make  for  easy  cleaning  and  74  PURLEY  WAY,  CROYDON,  SURREY,  ENGLAND 

minimise  the  chance  of  contamination.  Telephone:  THOmton  Heath  3611-3 
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S  ADJUSTABLE  STEEL 
STORAGE  EQUIPMENT 


THE  EFFICIENT  INEXPENSIVE  ANSWER 
TO  ANY  STORAGE  PROBLEM 

ABIX  STEEL  STORAGE  EQUIPMENT  it  tupplitd 
in  a  numbar  of  INTERCHANGEABLE  Standard 
Compontntt:  from  thata  an  infinita  variacy  of  racks 
can  ba  auamblad  auily  and  rapidly  by  unskillad 
labour.  Tha  componanu  ara  t'.ova-anamallad  oliva 
graan,  whilst  all  fixing  bolts  art  gsivanisad  or 
sharaditad. 


Nominal  Standard 
Di  mansions: 
HEIGHT 

75',  B7'.  W*.  Ill',  123' 

WIDTHS 

24',  3*',  48* 

DEPTHS 

r,  12',  ir,  24'  34',  48' 


ABIX  CYCLE  STANDS 


ABIX  Cycla  Stands  ara  conttructtd  of  staal  throughout,  stova-anamallad 
groan.  Roof  shaating  is  norntally  of  gaivanitad  corrugatad  thaats.  If  ro<|uirod, 
thaating  can  ba  tuppliad  in  Aluminium,  Asbttiot  or  Robortson  Protactad 
Maul. 


Messrs.  T.  Wall  &  Sons  Ltd.,  at  their 
Acton  factory,  have  installed  this  battery 
of  Hanovia  bactericidal  units  to  maintain 
Sterility  around  the  coolers  in  their 
Pasteurising  Department. 


Tha  illustra¬ 
tion  is  of  our 
Typa  “8”  stand  with 
12  inch  cantras,  10 
faat  long,  capacity  20 
cyclas.  This  typa  of 
sund  it  popular  on 
account  of  tha  small 
amount  of  ground 
tpact  covarod  and  tha 
gtnarous  roof  covor. 


THERE  ARE  26 
DIFFERENT 
TYPES  FROM 
WHICH  TO 
CHOOSE 


Hanovia  ultra-violet  ray  equipment  kills 
airborne  bacteria  and  prevents  the  contam¬ 
ination  and  spoilage  of  food  products  or 
beverages  during  manufacture  and  storage. 
The  technical  staff  at  Hanovia — the  world’s 
leading  manufacturers  of  ultra-violet  equip¬ 
ment — are  always  available  to  discuss 
problems  and  advise  on  the  most  suitable 
techniques. 


Hanovia 


Specialists  in  ultra-violet  ray  equipment  for  all  applications 
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known 
for  over 
100  years 
as  the 
best 


Flavouring  essences 


RAYNER  AND  COMPANY  LIMITED  LONDON  NI8 


Reasons  why  you  should  choose 


PLATE  HEAT  EXCHANGERS 


for  your  heat  transfer  problem 


P.5— VRB 
rhe  ideal  Heat  Exchanger  for 
industrial  use  when  liquid 
quantities  are  small. 


P.U— EB 
A  medium  sized  Heat 
Exchanger  unit  showing 
plate  design. 


Smee't  OL368 
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for  Centrifugal  Separators 

for  all  separation  problems, 

for  easy-clean  stainless  steel  pumps 

Aira-Laval  Company  Limited  *  Great  West  Road  *  Brentford  *  Middx  *  Tel. :  EALing  01 16 
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Unsurpassed  for  Heat  Transmission. 

All  Stainless  Steel  Contact. 

Accessibility  of  all  liquid  surfaces  for 
inspection  and  easy  cleaning. 

Multi-stage  operation  can  be  arranged 
on  one  unit. 

Easy  extension  or  modification  to  suit 
changed  working  conditions. 

Small  volume  of  liquid  hold  up. 

No  risk  of  liquids  mixing. 

Small  space  requirements. 

Fine  limits  of  temperature  control. 

Several  liquids  can  be  treated  simultaneously 
on  the  same  unit. 


v^^LO//^ 


PALLETS  &  STILLAGES 


STAR  WELDING  CO 


4ft  HARLESTON  STREET,  SHEFFIELD  4 


/  This  stillage  is 

used  extensively 
by  food  manufacturers. 


The  Food  Hygiene 
Regulations  require 
that  food  handlers 
muMt  COVER 
CUTS  &  GRAZES 
WITH  A  WATER¬ 
PROOF  DRESSING 
to  prevent  contamin¬ 
ation  of  food. 

Dalmas  dressings 
are  completely 
Waterproof  and 
antiseptic,  flex  with 
every  movement,  yet 
stay  put  in  every 
position.  Available 
in  assorted  sizes. 
Be  safe  with  Dalmas. 


Pallets  of 
all  types — flat, 
post,  box,  rigid  or 
collapsible 


We  would  like  to  help  you 
with  your  pallet  and  stillage  problems. 
All  work  Is  carried  out  in  our  own 
Works  —  either  to  your  specification 
or  we  will  gladly  make  suggestions  and 
design  to  suit  particular  requirements. 

Repair  work  is  also  undertaken. 


THB  FIRST  /4/  FIRST^AIO 


if«f»00f 


FROM  ALL  CHEMISTS 


POCKET  SIZE 


For  further  particulars — ask  for  our 
Representive  to  call. 


FAMILY  SIZE 


Write  to  us  direct  for 
particulars  of  the  larger 
quantity  tins  available. 


DALMAS  LTD.,  JUNIOR  STREET,  LEICESTER.  Established  1823. 
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Operation 


The  Allte  Loose  Powder 
Filling  Machine 


ALITE  MACHINES  LTD 

Manujacturen  of  Filling,  Sifting  and  Mixing  Machines 

PIXMORE  AVENUE  •  LETCHWORTH 
HERTS 

Telephone:  Letchworth  96S-6 


in  your  food  products  •  •  •  sift  them  with 

“SHIP  BRAHD" 

STAINLESS  STEEL 
WIRE  GAUZE 

h  BEGG,  COUSLAND  &  CO.,  LTD. 

SPRINGFIELD  WIRE  WORKS,  GLASGOW,  S.L 


INSTRUMENTS 


itefrac  tome  ter 


examining  sugar  solutions, 
butter,  oils,  fats,  etc. 


This  instrument  is  rapid  in 
action,  the  refractive  index  or 


sugar  concentration  being  seen 
at  once  on  an  ocular  scale. 


Full  particulars  from  the  makers : 

Betlingham  &  Stanley  Ltd, 


DEPT.  FM,  71  HORNSEY  RISE,  LONDON,  N.I9 
PHONE:  ARCHWAY  2270 


STAIN lESSSTEEL 


TRANSPORTER  TANKS 


We  manufacture  all  types  of 
Food  Handling  Equipment 


in  Stainless  Steel 

Specialists  in  Fabricated  Metal  Work  in 

STAINLESS  STEEL,  MONEL  METAL,  COPPER  AND  ALUMINIUM 


LONDON: 

7  Grotvenor  Gdnt.,S.W.I 
Phone:  VICTORIA  1977,8 


PheiM;  BELL  2004/S  Crenw:  “STAINLESS.  GLASGOVY" 
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All  wrapped  up 


are  Improved  in  texture, 
flow  and  ‘sales-appeal’  by 
Q.P. 

HOMOGENISATION. 

Sauces.  Creams,  Salad 
Dressings,  Flavourings,  Ice 
Cream,  etc.  ...  are  some 
of  the  existing  applications 
and  YOUR  product  can 
benefit  by  the  scientific 
application  of 


Photo  In  couTten  of  Boston  Deep  Freeze  A  Cokt  Store  Co.  Ltd. 


BX  POLYthene  keeps  these  chickens  freth,  preserves  and  pro¬ 
tects  them,  and  acts  as  a  powerful  sales  aid.  Wrap  poultry  and 
meat,  vegetables  and  fruit  In  BX  POLYthene.  To  meet  the 
ever-rlsinar  self-service  store  trade,  more  foodstuffs  must  be 
packed  In  this  way.  BX  POLYthene  Is  llghtwelKht.  stronc. 
waterproof  and  non-static.  Ideal  for  printing  and  with  ex¬ 


cellent  transparency  It  Is  easily  sealed.  In  layflat  tube  or 
continuous  sheeting. 

BX  PLASTICS  LIMITED 

A  SubtUUary  of  The  Britieh  XslonUt  Co.  IM. 

HIOHAM  STATION  AVBNUK  •  LONDON  •  1.4  •  T«l:  LARkSWOod  SSll 
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HOMOGENISERS 


—  in  28  variations 
giving  outputs  from  10 
to  300  g.p.h. — will  be 
most  suitable  for  your 
needs. 

QP  SIZE  4  HOMOGENISER 


We  shall  be  pleased 
to  advise  which  of  the 
many  models  we  make 


and  ready  to  SELL 

in  I  BX  Polythene 


mwmurBsma 

HOLLOWS  WORKS,  SHAWCLOUGH,  ROCHDALE 
Telephone:  Rochdale  49321  ids 
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THE  COMPLETE  GAMING  MACHINE 


c 


ACTIVATED 

CARBONS 


FOR  EVERY 
APPLICATION 


INfOKMATION  AND  QUOTATIONS  ON  REQUEST 


THE  BRITISH  CECA  COMPANY  LTD 

175  PICCADILLY.  LONDON,  W.l 

Tcl.:  HYDE  PARK  5131-5  Cablat;  ACTICARBONE.  LONDON 


m.HnmBURGERtSONS 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  LC3 

T>l»»lioini  MANsion  Houm  44M  (1  linaa)  T«l«grmnis<  Hemacloii  L*iid«ii 


The  model  illustrated 
is  a  half  •  automatic 
vacuum,  double- 
seaming  machine 
which  exhausts  and 
closes  the  cans  in  one 
operation,  the  pro¬ 
cessing  being  confined 
to  sterilising  the 
closed  can. 

The  machine  covers  a 
range  of  can  sizes 
from  2  in.  (51  mm.)  to 
7  in.  (177  mm.)  dia¬ 
meter  and  the  change¬ 
over  between  can  sizes 
is  quick  and  simple. 

This  machine  is  also 
available  as  a  vacuum- 
ising  and  gas  charging 
seamer.  It  can  be 
adapted  for  pedal-less 
operation  if  required. 

We  make  a  range  of 
machinery  including 
high  speed,  fully  auto¬ 
matic  seamers,  with 
and  without  liquid 
fillers. 


THE  PREMIER  FILTERPRESS  CO.  LTD 

GROSVENOR  CHAMBERS,  WALLINGTON,  SURREY,  ENGLAND 
Telephone:  Wallington  5572/3  Cables:  Filtering,  London 


FOR  REAL 
FRUIT  ESSENCES 

“GOLDEN  FRUIT” 

Flavouring  Essences 
are  all  based  on  distillations  and/or 
extractions  of  real  fruit  juices  and 
concentrates,  fortified  with  the 
minimum  amount  of  synthetics. 


Samples  gladly  sent  on  request. 

THE  CONFECTIONERS*  VEGETABLE 
COLOURS  &  FRUIT  ESSENCES  Co.  Ltd. 

Messina  Works,  43a  White  Post  Lane 
Hackney  Wick,  London,  E.9 
Telephone:  Amherst  2274 
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difference 


The  difference  being 


that  we  won’t  take  on  the  job 


unless  we  are  sure  we  can  do  it.  We 


have  skilled  staff  —  with  the  highest 


What  has  glamour  to  do  with 
selling?  Just  this — before  a  sale 
can  be  clinched,  your  product 
must  catch  the  eye  and  create  a 
good  impression. 

And  that  is  where  Spescopak 
comes  in.  This  tough,  transparent 
polythene  film  available  in  bags  or 
sheeu  of  various  sixes,  gives  extra 
sales  potential  to  almost  every¬ 
thing.  What’s  more,  along  with 
the  attractiveness  goes  protection, 
for  Spescopak  is  non- toxic,  dust 
and  moisture  proof  and  resistant 
to  most  acids. 

You  may  sell  textiles  or  tyres, 
apples  or  adhesive,  but  whatever 
it  is,  your  product  deserves 
Spescopak.  the  most  versatile 
packing  material. 

Find  out  how  glamour  steps  up 
your  sales.  Tell  us  your  packing 
problems  and  see  what  we  can  do 
to  help. 


degree  of  knowledge  —  based  on  twenty- 


five  years  international  experience 


and  our  reputation  is  at  stake  on  every 


job.  There  are  big  risks  involved 


on  BOTH  sides.  That’s  why  we  like 


to  be  sure, 


«  WAREHOUSES  •  SHIPS  •  FAaORIES  •  STORED  PRODUCTS 

If  you  have  insect  pests  in  any  of  these,  it  will  pay 
you  to  get  in  touch  with  us.  Write  or  telephone  our 
nearest  branch  office — now. 


ifs  SAFER  to  say 


and  make  sure  of  satisfaction 


Foolproof  hoat-«aolin(  in  a  fraction  of  a  lacond — that's  what  you  (at 
with  tho  "Kiau”.  It  ia  tho  moat  advanced  haat-taalin(  machino  made. 
Ideal  for  polythene  or  any  other  haat-saalabla  material.  Tho 
timing  can  be  regulated  from  a  fraction  of  a  second  to  one  minute, 
and  the  temperature  controlled  by  a  Simmeratat.  Attractively 
styled  and  soundly  constructed,  the  “Kisaa"  ia  simplicity  itself. 
Send  now  for  full  information. 


The  LONDON  FUMIGATION  CO.  LTD 


Pmlopnentp 

LIMITED 

195  Uxbridge  Road,  Hampton  Hill.  Middlesex 
(Telephone:  Molesey  4540  and  6211) 


LONDON 
Marlow  House 
Lloyd’s  Avenue 
London  E.C.  3 
ROYal  7077/9 


MANCHESTER 
29  Minshull  Street 
Manchester  1 
CENtral  0842 


BRISTOL 

Warriner’s  Wharf 
Bristol  1 
Tel:  21341 
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nil, 


Cl 


OYSTER  BRAND 
GUMMED  TAPES 


ara  MANUFACTURED  BY 

LEON  DAVIS  &  CO. 

(GUMMED  TAPES  DIVISION) 

9  LAURENCE  POUNTNEY  LANE 
CANNON  STREET,  LONDON,  E.C.4 

Telephone:  MANiion  Houm  39SI 

Telegram:  Gluawall,  Stock,  London.  Cablet:  Glucwall,  London. 


JACKSON  CROCKATT 

PATUMT 

GRANILATIIVG 

NACHIMES 

FOR  DRY  AND 
FRIABLE  MATERIALS, 

CHEMICALS,  RUSKS, 
nSH  DRESSING,  ETC. 

Fines  NcgligiMe  *  Lumps 
Reduced  in  one  Operation. 

No.  2 — Motor-Drleen  Type 


also  DAMP  GRANULATORS 


J.  G.  JACKSON  &  CROCKATT  LTD. 

NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 

Telephone:  GifTnock  039|  Telegrams:  '*  JAKCRO,  Thornliebank  " 


pre-eminent 

in  the  manufacture  and  refining  of: 

EDIBLE  OILS  and  FATS 
SHORTENINGS 
COMPOUNDS 
MARGARINES 
PURE  LARD 


★  Consult  xis  for  keen  quotations  , 
in  bulk  or  small  packages 

London  Oil  Corporation  Ltd. 

MANUFACTURERS  OF  ELLOCEE  PRODUCTS 

Camberwell  Grove,  London,  S.E.  5 
aiul  at  Birmingham,  Bristol,  Leeds  &  Abram 


HIGHLY  ACCURATE  < 

I  I  f  /  I  I 


f 


LOW  IN  COST 


bO 


TEM-CON 


I  ELECTRONIC 
SYSTEM 

o/* 

TEHI>EaAKTUIlE  a  HUMIDITY 
I  ^  CONTROL 

Sole  manujMcturt^i  affi P<iten!£9  P.A.M.  LTD 

,  f  MERROW 

f  GUILDFORD 

^  I  ,  SURREY 

OiM  tha  gro«p  of  compantoa  aasoclatad  with 

tho  Soothom  Aroas  Eloctric  Corporattoo  LtS 


Cll 
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REASSURING 

NEWS 

for  users  of 


Cage  type  Stackable 
Pallets,  suitable  for 
cartoned  foods, 
biscuits  etc. 


Home  produced  coal  burnt  on  a 
Mechanical  Stoker  will  supplement 
or  replace  your  oil  supplies, 
maintaining  smokeless  combustion 
without  loss  of  efficiency. 
•Stoker  rental  scheme  available 

Issued  in  the  Interest 
of  Fuel  Economy  by 

JAMES  HODGKINSON 

(SALFORD)  LIMITED 


Makers  of  Mechanical  Stokers 
with  a  world  wide  reputation 


Ford  Lane  Works,  Pendleton. 

Salford,  6,  Lancs.  Tel :  Pendleton  1491 

Brettenham  House,  Lancaster  Place,  Strand, 
London,  W.C.a  Tel:  Covent  Garden  ai88 


Flat  Timber  Pallets  for  handling 
and  storing  cartoned  foodstuffs 
etc. 


Flat  Reversible  Steel 
Pallets  for  handling 
cartoned  foodstuffs, 
bottled  or  tinned  foods 


'  SEIMTira  EL 

HANDLING  EQUIPMENT 


Store 

E¥ERYTH/N6 

Meat  ANV 

TtPY 

In 

Mew 

Equipment  by 

Lawtons 


‘Sentinel’  one  piece  pressed 
Tray  in  steel  or  aluminium 
etc.  20'  long  x  10'  wide  x  5* 
deep.  Easy  grip  handles,  safe 
stacking,  minimum  storage 
required  when  empty. 


r 

Just  a  few  of  the  man/  ideas  we 
have  put  into  practice.  We  manu¬ 
facture  tocustomers’ requirements 
or  assist  with  design  if  necessary. 
Remember  there  is  no  substitute 
for  experience.  We  can  heip  to 
solve  /our  problems. 


Messrs  LAWTON  (successors)  LTD 

/fJI/¥OlfAf6  O/yfS/OAf^ 
DORIS  RD.BOROESLEY  G  R  E  E  N.  B I  R  M  I  N  C  H  A  M.  9 


Ttlcphona:  VIC.  1902/3.  Ttitframt:  SpacialitiM  Birminthtm. 

Canadian  Subsidiary — Canadian  Elactric  Box  B  Stampings  Ltd.,  Id02  Qutan  Straat 
East,  Toronto,  8,  Ontario. 
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Tf.  w.  potter  a  soar  1 


Our  range  of  Weaving  coven  all  grades 


Also  makers  of 

SIEVES 

SCREENS 

DRESSING  COVERS 
TRAYS 
BASKETS 
and  many  other 
Wire  Products. 

Write  for  our 
brochures  of 
Woven  Wire 
and  Wi rework. 


PHIPP  STREET 
LONDON  E.C.2 


Talaphons  •  BlShopsgua  2177  (3  Linas) 


PYPEKOYER 


a  quicker,  cheaper,  better 
way  to  protect  thermally 
insulated  and  other  pipes 

JUST  ZIP  IT 
ON  AND  OFF 


SAMPLE  LENGTH 

with  tmchnlcal  details 
end  prices  on  request. 


This  new  davelopmant 
lor  covaring  pipas  and 
ducu  is  mada  from 
Poly-Vinyl  Chlorida 
Shaat  and  providad 
with  a  longitudinal  air 
and  watar  tight  "Flaxi- 
grip"  tiida  fastanar.  It  it 
tuppliad  in  langthi  up  to 
100  ft.  and  in  widths  to  fit 
pipas  up  to  7S  in.  circumfaranca. 
Pypakovar  is  tha  idaal  protaction 
(or  tharmally  insulatad  and  othar 
pipas  in  corrosiva  atmospharas.  It  it 
non-inflammable  and  thara  are  no 
metallic  parts.  It  does  not  rot  or  harden 
from  axpotura  to  weather,  Vifater  will 
not  penetrate  when  pipas  are  washed  or 
hosed. 

Pypakovar  can  be  fittad  by  unskilled 
labour  in  a  fraction  of  the  time  needed 
lor  canvas  and  paint.  Can  be  ramovad 
easily  and  ra-usad.  Many  colours  (or 
identification.  JUST  ZIP  IT  ON  AND 
OFF. 

VICKERYS 


4  LAMBETH  PALACE  ROAD,  LONDON.  S.E. 

Tdaphona;  WATarloo  704I-3-3 


irNE  @E@IDDNI@T©NI 


FULLER  HORSEY 

SONS  *  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVDR  A«'K.\UK  •  LO.YDU.Y  •  R-C'3 
TELEPHONE  .  ROYAL  4Sei 

Hothbont 


steel^^ 

BAR  SHEET- STRIP  | 

J 


JOHN  CASHMORE  LTD.,  STEEL  STOCKHOLDERS 
GREAT  BRIDGE,  TIPTON.  STAFFS.  Tel.:  Tipton  2181/5 


“WASHMOBILE” 

—No  increase  in  price! 

At  a  recent  Meeting  of  the  Directors  and  Management 
Committee  it  was  decided  that  the  Company  can  no 
longer  carry  the  burden  of  ever  increasing  costs  of 
labour  and  materials,  but  rather  than  increase  prices, 
it  is  felt  it  would  be  more  satisfactory  to  purchasers  of 
“  WASHMOBILE  ”  equipment  to  reduce  by  50%  the 
amount  of  Discount  hitherto  allowed  to  the  Factors. 

U.S.  AUTOWASH  CO.  (LONDON)  LTD 

I,  Wythburn  Place,  Gt.  Cumberland  Place, 
London,  W.l. 


Send  your  enquiries 
to  the  Producers 


INliyiT  S  ^|g©Diy)€E  €©.  IIP. 

HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  " 


CIV 
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SITUATIONS  VACANT 

the  Maker  of  Hollands  Toffee  requires  a 
youiiR  li.Sc.  or  A.R.I.C.  (not  over  25)  as 
Assistant  Chemist.  The  work  comprises 
mainly  routine  analytical  control  of  raw 
materials  and  finished  product,  and  the  person 
appointed  will  take  charge  of  the  Laboratory 
in  the  alisence  of  the  Chief  Chemist.  The 
post  is  p<-nsionable  and  represents  a  gixxl 
opp>rtunity  to  the  successful  applicant. 
Salary  commensurate  with  qualifications  and 
experience. — Applications  in  own  hand¬ 
writing,  stating  age,  qualifications  and  ex¬ 
perience,  including  present  position  (in 
confi<lence)  to  Personnel  Manager,  Arthur 
Holland,  Southport,  Lancs. 

THE  UNIVERSITY  OF  LEEDS 
Applications  are  inviti'd  for  Imperial  Chemical 
Industries  Limited  Research  Fellowships  in 
Bacteriology,  Biochemistry,  Biomolecular 
Structure,  Botany  (Plant  Biochemistry  and 
Biophysics),  Chemical  Engineering,  Chemistry, 
Chemistry  of  Leather  Manufacture,  Chemo¬ 
therapy,  Colour  Chemistry  and  Dyeing, 
Engineering  (Civil  Electrical  or  Mechanical), 
Fuel  and  Refractories,  Geology  (including 
Geochemistry),  Metallurgy,  Mining  (Selective 
Flotation  and  Geoph>’sical  Surveying),  Phar¬ 
macology,  Physics,  Physiology  or  Textile 
Industries  (Chemistry  of  High  Polymers 
(keratin  and  man-made  fibres).  Textile 
Technology  and  Textile  Engineering).  The 
Fellowships  will  be  of  an  annual  value  within 
the  range  £boo  £goo  a  year  according  to 
qualifications  and  experience  and  will  nor¬ 
mally  be  tenable  for  three  years. — Further 
particulars  can  Ik;  obtained  on  request. 
Thre«-  copies  of  applications  (one  in  the  case  of 
applicants  from  overseas),  together  with  the 
names  of  two  referees  should  reach  the 
Registrar,  The  University,  Leeds,  2,  not  later 
than  April  12,  1957. 

TOUNO  Chemist  required.  Graduate  or 
Inter  B.Sc.  standard  for  laboratory  of  Fruit 
and  V'egetable  Canners  in  F^ast  Anglia. 
Good  prosj)ects  for  keen  man. — F'ull  details 
age,  salary  range  and  qualifications  to  Box 
B542q- 

MINISTRY  OF  AGRICULTURE, 
FISHERIES  AND  FOOD 
The  Civil  Service  Commissioners  invite 
applications  for  a  i>ensionable  post  as  Senior 
Scientific  Officer  in  the  Scientific  Adviser’s 
Division,  Aberdeen.  Candidates  must  have 
1st  or  2nd  class  Honours  degree  in  physics  or 
physical  chemistry  and  must  have  had  at 
least  years  post-graduate  or  other  approved 
experience.  In-evious  experience  on  packaging 
materials  and  methods,  or  diffusion  of  gases 
through  plastic  membranes  desirable. 
Candidates  without  academic  qualifications 
considered  exceptionally  if  they  are  otherwise 
well  suited  for  appointment. 

Age  at  least  26  on  December  31,  1957. 
Minimum  salary  £1,075  (women  £987).  Men’s 
scale  maximum  £1,265.  Women’s  scale  being 
raised  to  reach  eijuality  with  men’s  by  1961. 
Starting  salary  above  minimum  may  be 
granted.  Promotion  prospects. 

Further  particulars  and  application  forms 
from  Secretary,  Civil  Service  Commission, 
Scientific  Branch,  30,  Old  Burlington  Street, 
London,  W.i,  quoting  No.  S. 4656/57/13. 
Completed  application  forms  should  be 
returned  by  February  12,  1957. 

PLANT  Manager  for  U.K.  Plant  of  Group  of 
Food  Companies.  F'ull  experience  bacon, 
sausages,  etc.  essential.  Age  over  30  years. 
First-class  prospects  in  expanding  organisa¬ 
tion.  Superannuated.  Salary  not  less  than 
£1,000  a  year. — Apply,  giving  essential 
details  education,  experience  to  Managing 
Director,  Box  B5432. 

LARGE  Ice  Cream  Manufacturer  requires 
young  man  or  woman  graduate  with  some 
experience  of  Food  Chemistry  and  Bac¬ 
teriology,  as  Senior  Assistant  to  Chief  Chemist. 
— Apply  Midland  Counties  Dairy  Ltd., 
Corporation  Street,  Birmingham. 

CHEMICAL  Engineer  required  as  Production 
Manager  for  progressive  food  manufacturing 
concern  in  North-West  Lancashire.  Candidate 
should  be  conversant  with  chemical  processes 
in  Sugar  or  Malt  industries  and  preferably 
over  35  years  of  age.  A  suitable  modem 
house  can  be  made  available  to  successful 
applicant,  and  a  non-contributory  pension 
scheme  is  in  operation.  State  full  particulars 
of  qualifications,  experience  and  salary 
required. — Box  B5438. 


SITUATIONS  VACANT 

SENIOR  Chemist  is  required  to  fill  an  existing 
vacancy  in  the  flavouring  dept,  of  an  old- 
established  London  company  with  several 
Associated  Factories  and  Laboratories  abroad. 
The  post  offers  wide  scope  to  a  man  fully 
experienced  in  the  formulation  of  flavouring 
essences,  compounds  and  concentrates  for 
the  Beverage,  Confectionery  and  Food 
Industries. — Applications  invited  in  strict 
confidence  giving  full  details  of  experience  and 
qualifications  to  .Managing  Director,  Box 
B5442- 

QUICK  Frozen  Food  Production  Manager  for 
Fruit,  Vegetables  and  Fish  required.  Position 
of  responsibility  and  with  good  prospects. — 
Apply  stating  experience,  etc.,  to  Box  B5454. 

CHEMIST  wanted.  Excellent  opportunity  for 
man  experienced  in  mixing  and  blending 
flavouring  essences  and  fruit  juices.  Capable 
of  carrying  out  research  work  on  flavouring 
compounds,  etc.  Permanent  progressive 
pmition  for  right  man.  Salary  in  accordance 
with  experience. — Apply  Box  B5455. 

RARE  Chance.  Well-known  Specialty  Food 
Manufacturers  starting  new  production  require 
versatile  young  man.  Start  as  Working  Fore¬ 
man  and  grow  with  Department  to  managerial 
status.  Age  25-35.  Experience  of  Bakers’ 
sundries /biscuits /specialty  foods.  —  Write  in 
confidence  in  own  handwriting  with  full  details 
of  training  (if  any)  past  and  present  employ¬ 
ment.  Box  B5460. 


SITUATIONS  WANTED 

ASSISTANT  Works  Manager — aged  30.  Seeks 
management  position  with  Company  employ¬ 
ing  modern  methods,  where  drive,  leadership 
and  initiative  are  encouraged.  Nine  years 
experience  in  food  industry. — Box  B5431. 

FOOD  Executive — not  too  old,  not  too  young, 
fully  experienced  both  theoretical  and  prac¬ 
tical  in  flour  milling,  breadmaking,  flour 
confectionery,  biscuit  manufacture,  pre¬ 
packed  f(Kxls,  starch  products,  table  delica¬ 
cies,  etc.  Desires  Seniar  Position  where 
initiitive,  enterprise  and  drive  will  be  appre¬ 
ciated.  From  experimental  and  exhibitions 
to  production  and  sales. — Box  B5458. 


BUSINESS  OPPORTUNITIES 

PRIVATE  Limited  Company  for  disposal, 
wide  objects,  suitable  food  manufacture  and 
merchanting,  available  .Minimum  £15,000 
Tax  Losses. — Replies  to  Box  B5428. 


TWO  MINUTES  FROM  WARREN 
STREET  TUBE  STATION 

First  snd  Second  floors  in  a  newly  modernised 
commercial  building,  all  modern  amenities, 
excellent  natural  lighting.  Area  3,700  sq.  ft.  to 
be  let  for  offices  together  or  separately  at 
reasonable  rent  without  premium.— ^pply  Box 
BS437. 


USERS  OF  DEHYDRATED  ONION  POWDER 
Advertiser  in  a  position  to  quote 
intelligent  prices  and  deliver  part 
orders  from  stock.  Sute  tonnage 
required.  Box  B5444. 


ATTRACTIVE  offer  and/or  position  open  to 
owner/s  of  small  flavounng  essence  Manufac¬ 
turing  concern  willing  to  operate  on  Royalty/ 
commission  basis  with  well  establish^ 
manufacturers. — First  letter  in  ctmfidence  to 
George  A.  Touche  and  Co.,  Chartered  Accoun¬ 
tants,  Suffolk  House,  Laurence  Pountney  Hill, 
London,  E.C.4. 

M0,(N)0  brand  new,  still  in  manufacturer’s 
cartons,  i  lb.  and  2  lb.  Aluminium  Pudding 
Basins,  lacquered  inside.  No  reasonable  offer 
refused. — Box  B3334. 

80,000  2  lb.  Circular  Tins  complete  with  tops 
lacquered  inside,  brand  new,  still  packed  in 
manufacturer’s  cartons.  No  reasonable  offer 
refused. — B5333. 
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BUSINESS  OPPORTUNITIES 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
Leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

DE-GREASING  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  •  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
“  Speedylectric  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  deteigent  hose;  £44 
complete.  Ideal  for  the  Fo<>d  industry. — 
Leaflet  L.123  Hyzone  Ltd.,  3  Rosslyn 
Crescent,  Harrow,  Middlesex. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardbovd  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 


£500,000 

available  for  purchase  of 
FOOD  MANUFACTURING  BUSINESS 
Management  can  remain. 

DEATH  DUTIES.  This  gives  owners 
of  Private  Family  Businesses  a  unique 
opportunity  to  make  forward  provision 
for  Death  Duties,  thereby  safe-guarding 
the  interests  of  their  Beneficiaries. 
Particulars  in  strict  confidence  to: 
REGINALD  TERRELL 

Managing  Director 

BUSINESS  BROKERS  LTD. 

46  St.  James's  Place,  London,  S.W.l 
(Hyde  Park  1678) 


AUCTION  SALE 


By  directum  of  Messrs.  Canning  and 
WiUblood  Ltd. 

Freeth  Street,  Birmingham. 


Auction  Sale  of 

FRUIT  PRESERVERS’  PLANT 
AND  EQUIPMENT 

Private  and  Commercial  Vehicles  and 
Office  Furniture  and  Equipment 

including: 

40-  and  60-gal.  jacketed  copper  and 
stainless  steel  Tilting  Boiling  Pans; 
Strigging  Machines;  steam  Jar  Steriliser 
by  “Hunter  and  Keyley’’;  motevised 
Filling  Machines  by  “  Mather  and  Platt  ’’ 
and  “  Kellie’’;  “  Rowans’’  Quartering 
and  Crushing  Machine;  Vacuum  Filling 
Machines;  “  Cintell ’’  Metal  Detector; 
Hydro  Bottle  and  Jar  Washing  Machines 
by  “  Poley  ’’  and  Drying  Cabinet ;  copper 
Autoclaves ;  copper  Carrying  Pans ;  copper 
Montjus;  “  Kellie  ’’  and  “  B.C.H.  ’’  Pulp¬ 
ing  Machines;  Fruit  Washing  and  Mincing 
Machines;  Apple  Peeling  and  Coring  and 
Orange  Shrrading  Machines;  “  Braith- 
waite ’’  copper-lined  Pre-beating  Tanks; 
copper  Blowing  Eggs;  aluminium  framed 
Filter  Presses;  “Banks”  automatic 
Labelling  Machine;  stainless  and  copper 
Mixers;  aluminium  Trays  and  Canisters; 
Platform  Taring  and  other  Scales. 

LEONARD  OUSTON  AND  MOORE 
have  received  instructions  to  offer  the 
above  for  Sale  by  Auction  on  the  Premises 
on  Tuesday  and  Wednesday,  February 
12  and  13,  1957,  commencing  at  ii  a.m. 
each  day. 

Catalogues  in  course  of  preparation, 
price  1/-. 

View  Day:  Monday  February  11,  1957, 
from  9.30  a.m.  to  4.30  p.m.,  or  by  prior 
arrangement. 

.Auctioneers'  Offices:  9,  Newhall  Street, 
Birmingham,  3.  Tel.:  CENtral  4394-5-6. 


CV 


PLANT  FOR  SALE 


BEhuUi  Butter  and  Margarine  Packer; 
stainless  steel  interior  Milk  Cooling  or  Cream 
Ripening  Vat  with  tubular  agitator;  250  gal. 
stainless  steel  Tanks;  Pasteuriser;  Southall 
and  Smith  2-lb.  automatic  Flour  Weighing 
Machine;  Mixers,  Kneaders,  Racks,  Provers, 
Baking  Sheets,  etc.  Your  enquiries  welcomed. 
— Sorensen  Bakery  Equipment  Ltd.,  42,  Raby 
Street,  Manchester,  16.  Tel.:  Moss  Side 
2054  and  4034.  ’Grams:  Rahbek. 

IJI.C.  lo-head  Rotary  Syruper.  Mather  and 
Platt  8-head  Rota^  Syruper.  I.M.C.  6-head 
Rotary  Piston  Filler  for  puddings,  meat 
rolls,  etc.  Mather  and  Platt  Heavy  Duty 
Vegetable  Dicing  Machine.  Hammond  and 
Smalldon  Conveyor-fed  Jar  Closing  Machine 
for  Phoenix  caps.  Jackson  and  Crockatt  twin 
nozzle  Paste  Filling  Machine.  B.C.H.  con¬ 
tinuous  Vegetable  Peeling  Machine.  B.C.H. , 
2  cwt.  capacity.  Paste  Mixing  Machine  with 
gunmetal  trough.  Stainless  steel  “  U  ” 
trough  Mixing  Machine,  size  26  in.  by  26  in. 
by  30  in.  deep,  motorised  and  arranged  for 
hand  tilting. — Full  details  from  C.  Skerman 
and  Sons  Ltd.,  118,  Putney  Bridge  Road, 
London,  S.W.15.  Tel.:  Vandyke  2406. 

FOUR  Purdy  World  Universal  Bottle  Label¬ 
ling  Machines,  motorised  and  fitted  with 
centre  gumming  attachments  and  pressure 
wipes  for  square-shaped  bottles.  Little  used 
since  new  a  few  years  ago. — Apply  C.  Skerman 
and  Sons  Ltd.,  118,  Putney  Bridge  Road, 
London,  S.W.15.  Tel.:  Vandyke  2406. 

B.C.H.  continuous  Vegetable  Peeling  Machine, 
capacity  2  tons  per  hour.  Mather  and  Platt 
Heavy  Duty  Vegetable  Dicer  with  stainless 
steel  working  parts. — Details  from  Box 

B5445- 

FOB  Sale  at  attractive  prices:  three  loo-gal. 
stainless  steel  Fruit  Pulping  Steamers  or 
Storage  Tanks  by  B.C.H.,  one  Sugar  or 
Juice  Filterpress  and  Receiver,  one  A.P.V. 
Rotary  Jam  Cooler,  one  Potato  Peeler  or 
Goosebeny  Snibbers  by  B.C.H.,  motorised, 
one  1 00-gal.  stainless  steel  Peel  Cooker 
tipping  by  B.C.H.,  one  500-gal.  rectangular 
stainless  steel  Tank,  Alexander  Werk  Mixing 
Machine,  fully  motorised,  with  spare  bowl. 
All  excellent  condition. — ^x  B5430. 

MALT  Extract  Making  Plant  complete. 
Very  good  complete  plant  for  malt  extract 
available.  Consisting  of  evaporation  vessels, 
condenser,  vacuum  pump,  etc.  Made  by 
Bennett  Sons  and  Shears. — For  appointment 
t»  view  apply  to  Box  B5457. 

SLOHSAL  Truck  or  Trolley  to  meet  every 
requirement. — Write  for  list  “  C  ”  to  Williams 
and  Dickinson  Ltd.,  27,  John  Adam  Street, 
Adelphi,  London,  W.C.2. 


Reconditioned  Labellers 


c  sKERnriRn  &  sons 


LIMITED 


lit  Putney  tritgn  Road,  Lenton,  S.W.  li 
EataMialiat  ItTS  Talaghonn;  VANtyka  24M/7 


SECOND-HAND  PLANT  FOR  SALE 

Phone  98  Staines 

TWO  “  Banbury  ’’-type  heavy  blade  jac. 
Mixers,  18  in.  by  12  in.  by  20  in.,  10  h.p., 
400/3/50-  Glass-lined  cyl.  enc.  Tanks,  5.000, 
2,000,  850  and  625  gal.  Two  s.s.  jac.  Mixers, 
39  in.  by  32  in.  and  40  in.  by  24  in.  S.S. 
loo-gal.  jac.  Pan,  60  lb.  w.p.  Two  s.s.  coil- 
heated  Pans,  2  ft.  6  in.  by  2  ft.  4  in.  Crushers 
or  Kibblers,  36  in.  by  6  in.,  18  in.  by  12  in. 
Three  s.s.-lined  Autoclaves,  6  ft.  by  3  ft., 
100  w.p.  “  Gardner "  Mixer  and  Sifter/ 
Mixers  up  to  6  ft.  by  2  ft.  by  2  ft.  Twin  “  Z  ” 
and  fin  blade  jac.  and  plain  Mixers  up  to 

29  in.  by  27  in.  by  27  in.  S.S.  Mixing  Arms 
or  Emulsifiers,  J,  i,  i  and  2  h.p.,  400/3/50. 
Boilers,  Hydros,  Pumps,  Conveyors,  Eleva¬ 
tors,  Refiners,  Extruders,  Edge  Runners, 
Conches,  Chocolate  Plant,  Retorts,  Ovens, 
Filter  Presses,  Steam  and  Diesel  Plant. 
Lists  available. — Harry  H.  Gardani  and  Co. 
Ltd. 

VACUUM  Can  Seamer  by  Ashworth  and 
Parker,  for  sale.  Auto  feed.  Capacity 
3^;  in.  diam.  by  4I  in.  high.  Motor  driven. 
Photo,  etc. — F.  J.  Edwards  Ltd.,  359,  Euston 
Road,  l^ndon,  N.W.i. 

ONE  Robin  Hood  Junior,  5  section,  2  in. 
water  inlet  and  outlet.  One  Robin  Hood 
New  C,  6  section,  3  in.  water  inlet  and  outlet. 
One  Britannia  No.  15K  (Ideal),  8  section, 
2  in.  water  inlet  and  outlet;  this  Boiler  is  at 
present  fitted  with  Automatic  Gas  Firing 
Equipment.  Two  Riley  No.  6  Underfeed 
Stokers  complete  with  Worthington  Simpson 
electrically  operated  boiler  feed  pumps;  both 
stokers  are  unused.  Ten  Moroil  Machines  in 
good  condition.  Six  Peerless  Slicing  Machines 
complete.  Six  Crypto  Slicing  Machines 
complete.  One  56  lb.  Crypto  Potato  Peeling 
Machine  in  good  condition.  One  28  lb. 
Potato  Peeling  Machine.  Two  Manlove  and 
Elliott  Hydros.  One  Walden  Victoria  Mark  i 
Chocolate  Coating  Machine  in  good  con¬ 
dition. — Box  B5433. 

“AUTOPACK”  automatic  Weigher  and 
Filler  adjustable  between  ^  oz.  and  2  oz. 
for  Powders,  Herbs  and  Crystals,  etc.  First- 
class  machine,  not  greatly  used.  £100  or  near 
offer. — Box  B5434. 

“  ALBBO  ”  Vacuum  Bottle  Filling  Plant 
with  three  independent  filling  heads  (two 
tinned  and  one  specially  made  for  acids,  etc.). 
£100  or  near  offer. — Box  B5435. 

FOB  Sale.  Three  Briskwrap  Carton  Outer 
Wrapping  Machines,  for  use  with  sheet 
material.  Semi-automatic  in  operation,  these 
machines  will  wrap  800  cartons  per  hour, 
from  5  in.  by  2|  in.  by  in.  to  11  in.  by 
5^  in.  by  4  in.  in  size,  and  will  handle  most 
heat-sealing  materials.  Driven  by  fractional 
h.p.  motor.  4  ft.  i  in.  by  i  ft.  8  in.  floor  space 
required. — Box  B5436. 

ONE  “  Farjak  ’’  hydraulic  p>ower  Capsuling 
machine;  one  electric  Suspended  Screw  Cap 
and  Stopper  Tightening  Machine  for  sale. — 
Box  B5441. 

FOR  Sale.  One  J.  and  E.  Hall,  6  by  6  Monobloc 
CompressOT,  No.  13653.  Completely  recon¬ 
ditioned  by  the  manufacturers.  Complete 
with  35  h.p.  motor,  440  volt  A.C.,  3  phase, 
50  cycles,  and  Control  Allan  West  Starter. 
Also  is  required  condenser  suitable  for  the 
above  machine. — Box  B5446. 

FOB  Disposal.  Omnia  Power  Sealing  Machine, 
conveyor  type,  70  in.  by  28J  in.  by  36  in. 
Ex  works,  London.  £300. — Apply  Box 

B5447. 

FOB  Disposal.  CoUis  Hydraulic  Lifting 
Truck,  2  ton.  Overall  length  6  ft.  6  in.. 
Platform  length  5  ft.  by  2  ft.  Ex  works, 
London.  £80. — Apply  Box  B5448. 

BOTTLE  Washer  for  Sale.  Powley  “  Ryte  ’’ 
Washer  fitted  with  two-spee  I  gear,  bottles 
6  wide,  7-32  oz.  size.  Complete  with  gas 
boiler  makl  rg  an  entirely  self-contained  unit. 
Inspection, London. — Apply  Box  B5449. 

PASSBURO  Vacuum  Drum  Drier  27  ft.  long 
by  4  ft.  10  in.  diam.  Internal  capacity 
206  cu.  ft. — Apply  Alfred  Bird  and  Sons  Ltd., 
P.O.  Box  236,  Birmingham,  12. 

QUICK  Freezing  Tunnel.  Complete  installa¬ 
tion,  18  ft.  by  10  ft.  by  10  ft.,  with  two-stage 

30  h.p.  ammonia  compresser  and  water 
economiser,  together  with  30, 10  and  3  by  i  h.p. 
motors,  starters,  and  all  connections. — Box 
B5456. 


SECOND-HAND  PLANT  FOR  SALE 

FOR  Sale.  Two  Purdy  “  Junior  World  ” 
Lal>elling  .Machines.  Two  Newman  Labelling 
Machines.  All  motorised.  Perfect  order. — 
Apply  Box  B5459. 


SECOND-HAND  PLANT  WANTED 

WANIBD,  8  -in.  Pulping  and  Sieving  Machine 
in  stainless  steel.  Lowest  price. — Box  B5439. 

WANTED.  several  twin-roll  Driers,  size  of 
roll  60/80  in. — Reply  Box  B5440. 

WANTED,  Mather  and  Platt  continuous 
Rotary  \'egetable  Pi-eler.  State  price  and 
capacity  f)er  hour. — Box  B5450. 

SECOND-HAND  Ascoli  Ham  Cooker  required 
to  take  60  to  100  hams. — Box  B5453. 

CONTINUOUS  Freezing  Plant  wanted,  either 
Creamery  Package  or  Cherry  Burrell. — 
Particulars  to  Box  B5387. 

CREAMERY  Package  or  Cherry  Burrell 
Pasteurising  and  Homogenising  Plant  required. 
— Box  B5388. 


WANTED 

Oiattl  •nglnat.  DiM«l  f«n«rator  stu.  Any 
type  surplus  dlMsI  plant.  Immadlata  cash. 
Wa  claar  If  ra^ulrad.  P.  R.  Lowa  and  Co., 
34a  Rainham  Road,  London,  N.W.IO.  Tal. : 
LAD  400S. 


AGENCIES  WANTED 

REPUTABLE  House  with  H.Q.  adjacent 
Eastcheap  interested  Agency  London  area 
food  prcxluct  for  intrc^uction  to  largest 
buyers. — Write,  in  confidence,  to  Box  B5443. 


MISCELLANEOUS  WANTS 

ADVERTISER  purchases  Waste  Fats  and 
Oils. — Give  full  details  and  forward  samples  to 
L.  R.  Stevens,*’  Stella  Maris,’’  Dirtham  Lane, 
Effingham,  Surrey.  Tel.:  East  Horsley  3229. 

STONE  Jars  wanted  to  purchase.  Any  dis¬ 
trict. — Full  particulars  to  T.  Gunn  (Ray¬ 
leigh)  Ltd.,  206,  London  Road,  Rayleigh, 
Essex.  Tel.:  Rayleigh  87. 

DABIAOED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.x.  Tel.:  Welbeck  8465. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  mstance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3931-3. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Have  you  any  dormant  or  alow  tallinf 
foods  that  you  with  to  clear  which  are 
taking  up  valuable  space?  We  are  spot 
cash  buyers  for  any  quantity  of  the  above. 

Send  detallt  to- 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ANGEL  HOUSE,  214  216  KINGSLAND 
ROAD,  E.2 

PHONE:  SHOREDITCH  8511  (lOllnot) 
(Please  mention  this  odvertisement  when  replying,) 


FACTORY  FOR  SALE 

FRUIT  Cannery.  For  Sale  or  To  Let,  In 
West  Midlands.  15,000  sq.  ft.,  with  electricity, 
gas  and  water,  labour  available,  room  for 
expansion. — Box  B5431. 
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SECOND-HAND  PLANT  FOR  SALE 


SECOND-HAND  PLANT  FOR  SALE 


MISCELLANEOUS  SALES 


600 

■ELANGETJR  by  Lehmann,  6  ft.  diam.  cast 
fteel  and  sides  13  in.  deep  with  side 
outlet.  Twin  granite  rolls  27  in.  diam.  by 
13  in.  face,  underdriven  through  crown  wheel 
and  pinion.  Underneath  of  pan  fitted  two-tum 
2  in.  diam.  pancake  steam  coil.  Ploughs  and 
scrapers  mounted  on  cross-head. 

Melangeur,  4  ft.  diam.  granite  bed  and  steel 
sides  6  in.  deep,  granite  tapered  rolls  19  in 
diam.  by  9I  in.  face.  Underneath  of  ram 
fitted  pancake  steam  coil.  Usual  ploughs  and 
scrapers.  Pulley  driven. 

Vert,  four-roll  Refining  Mill  by  Duhler, 
steel-cored  rolls  394  in.  by  12  in.  diam., 
dhven  through  helical  gears  by  pulleys. 
Built-in  feed  hopper  at  top  with  fluted  feed 
roll,  knife  and  eccentric  lever  for  engaging. 
Top  roll  fluted,  others  plain. 

Triple-roll  Inclined  Refining  Mill  by  Duhler, 
steel  rolls  31^  in.  long  by  13]  in.  diam. 
Water  cooled,  fitted  hand-wheel  adjustment. 
Bottom  roll  off-set.  Feed  hopper  and  3  in. 
diam.  spiral  cutter.  Combined  tooth  flaking 
bar  and  doctor  knife. 

Complete  Vacuum  Drying  Plant  by  Scott, 
comprising  horizontal  band  drier,  approx. 
35  ft.  long  by  6  ft.,  with  service  feed  hoppers, 
shaker  f^der,  condensate  receivers  for  hot¬ 
plates,  vacuum  augmentor,  Kek  mill,  screen¬ 
ing  and  finished  material  hoppers,  tailing 
elevator,  wet  and  dry  vacuum  pumps. 
Motorist  400/3/50. 

Twin-cyl.  steam-heated  Drum  Drier  by 
Henry  Simon,  rolls  40  in.  long  by  28  in.  diam., 
100  lb.  w.p.  Rolls  running  in  plain  bearings, 
supported  in  c.i.  end  frames  with  m.s.  fabri¬ 
cated  stools.  Driven  through  double  worm 
gear.  Fitted  m.s.  undertrough  and  c.i.  dam 
with  phosphor  bronze  seals.  Doctor  knife  to 
each  roll  with  hand-wheel  adjustment. 

Two  Unused  Vacuum  Drying  Ovens  by  Scott, 
ribbed  c.i.  constr.,  6  ft.  by  4  ft.  3  in.  by 
4  ft.  10  in.  int.  with  16  steam  coil  shelves  with 
2  in.  clearance  for  trays.  Suitable  27/28  in. 
vacuum,  fitted  heavy  dished  door,  mounted 
slide-rail.  With  ^ott  horizontal  single¬ 
cylinder  vacuum  pump,  condenser  and 
fittings. 

Little-used  Universal  Heavy  Duty  Mixer  by 
Baker  Perkins,  size  12,  type  VI/H,  class 
BS^,  9  gal.  working  capacity.  F.D.P. 
stainless  steel  jacketed  trough  for  60  lb.  w.p. 
Trough  fitted  cast  stainless  steel  3-wing 
dispersion  type  blades  cored  for  heating. 
Compression  ram  type  trough  cover.  Screw 
tilt,  with  electric  400/3/50  and  oil  heating 
units. 

Double-trough  steam  jacketed  Mixer  by 
Werner  Pfleiderer,  stainless  steel  lined 
trough  33  in.  by  31  in.  by  26  in.  deep,  fully 
jacketed,  twin  “  Z  ”  blades,  double  geared, 
glanded  shafts.  Hand  tilting.  Jacket  30  lb. 
w.p.  Driven  by  20  h.p.  415/3/50  motor. 

Steam  jacketed  Vacuum  Mixer,  20  in.  by 
18  in.  by  16  in.,  c.i.  constr.  single  spur  gearing, 
double  “  Z  ”  blades,  glanded  shafts,  hand 
tilting.  Vacuum  cover  secured  by  swing  bolts 
and  lifting  eyes  at  each  comer.  Usual  connec¬ 
tion  and  two  sight  glasses.  Jacket  30  lb.  w.p. 
70-^al.  Open  Top  stainless  steel  Vessel, 
35  m.  by  29  in.  by  20  in.  deep,  radius  comers 
and  in.  outlet  at  one  end.  Top  edge 
flanged  out  i4  in.  and  folded  under. 

Stainless  steel  Milk  Tank,  36  in.  by  38  in.  by 
13  in.  deep,  constr.  16G,  with  radius  comers 
and  dairy  thread  side  outlet.  Mounted  on 
tubular  stand.  Removable  strainer  tank 
23  in.  by  18  in.  by  10  in.  deep  with  per¬ 
forated  bottom  having  1  in.  diam.  holes. 
Waimar  Mark  “  V  ”  Chocolate  Enrober  by 
Walter  Denis-Contacts.  Water  jacketed 
chocolate  bath  fitted  immersion  heater  and 
thermostat;  6  in.  chain-type  conveyor  in 
coating  section;  air  operated  rippled,  cooling 
section  approx.  4  ft.  8  in.  long  mounted  over 
6  ft.  centres;  flat  belt  conveyor  fitted  6  in. 
canvas  belt,  covered  food  grade  rubber. 
Separate  refrigeration  unit,  complete  with 
A.C.  motors. 

Jelly  Cutter  by  Brierley,  Collier  and  Co., 
table  19I  in.  by  19^  in.  deep,  adjustable 
daylight,  at  present  ifi  in.  48  sections 
forming  slabs  3^  in.  by  3}  in.  F.  and  L. 
pulley  driven. 

(c0Mftn«Mf  in  ntxt  column) 


New  stainless  steel  Storage  Vessels  and  Tanks, 
with  capacities  ranging  from  8  gal.  to  i  ,000  gal. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE,  LONDON 
W.I2  Tal.t  Shephards  Bush  2070 

A  STANNINGLEY  Nr.  LEEDS 

Tal.:  Pudray  2241 


MISCELLANEOUS  SALES 

BAKED  Bananas  or  Banana  Figs.  Wanted, 
regular  buyers  for  delicious  baked  bananas; 
highly  nutrient;  excellent  ingredient  for 
pastries  and  puddings.  3/9  kilogramme 
CANDF.  Samples  furnished. — Virjee,  Box 
164,  Mogadiscio-Somalia. 

BLACKCURBAHT  Juice  available  for  imme¬ 
diate  delivery. — Box  B5452. 

BEETROOT  (Globe).  Top  quality  small  size 
suitable  for  Canning  or  Bottling  whole. 
Delivered  price  and  sample  on  application. 
— Three  County  Farms  Ltd.,  (Office)  92, 
Nursery  Street,  Sheffield,  3. 

SECnOHAL  Buildin|;s,  timber,  timber  and 
asbestos,  10  in.  to  24  in.  spans.  A  few  second¬ 
hand  buildings  available.  Enquiries  invited 
for  Site  Huts,  Temporary  Offices.  Club  Rooms, 
Church  Halls  etc.  Free  Catalogue. — Universal 
Supplies  (Eklvedere)  Ltd.,  Crabtree  Manorway 
Belvedere,  Kent.  (Erith  2948.) 

850,000  brand  new,  still  in  manufacturer’s 
cartons,  i  lb.  and  3  lb.  Aluminium  Pudding 
Basins,  lacquered  inside.  No  reasonable  offer 
refused. — Box  B5334. 

80,000  3  lb.  Circular  Tins  complete  with  tops 
lacquered  inside,  brand  new,  still  packed  in 
manufacturer’s  cartons.  No  reasonable  offer 
refused. — B5335. 

80,000  brand  new  a-lb.  capacity  Lacquer- 
lined  Tins,  complete  with  tops.  These  are  still 
packed  in  manufacturer’s  cartons.  Excep¬ 
tionally  cheap  for  quick  disposal. — Box 
B53I9- 

80DIUM  Alginate,  Lecithin,  stocks  held  by 
direct  importers. — L.  £.  Piitchitt  and  Co. 
Ltd.,  Hatch  End,  Middx.  Tel.:  Hatch  End 
2334- 

**  FRIGID  AIRE  "  Low  Temperature  Refri¬ 
gerators.  49  in.  wide  by  38  in.  deep  by 
34  in.  high.  Ex  large  National  User,  smtable 
for  A.C.  or  D.C.  deep  freeziiw,  storage  of  ice 
cream,  frozen  foods,  etc.  Price  1^40  each. 
Domestic  Refrigerators,  Service  Cabinets,  and 
Cold  Rooms  also  available. — A.R.C.,  130, 
Great  Portland  Street,  London,  W.i.  MUSeum 
4480. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  s>.(t/l)  BiakM  a  ghit  tmmtt 
4Mt.f/«.  4lfi.1«/s  115.31/- 

for  further  dttoilt  opplf: 

ARTHUR  WHITTAKER  A  CO.LTD. 

30  Obarch  M.,  Newtaa  Hsatb,  MaaebMtor,  10 


DRIED  VEGETADLES 
DRIED  HERDS 
SEEDS  &  SPICES 

GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN,  LONDON.  E.C.1 
Ttltphom:  Monarch  6124^  (J  Hnat) 


DRAKESONS 


(CBNIRAL  MITAL  SPtNNKRS)  LIMITID 

CAPACITY  UP  TO  7r 
IN  ALL  METALS 


5PECIAUSTS  IN  HEAVY  GAUGE 
HYDRAUUC  SPINNING 
SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL, 
LONDON,  S.L5.  ROOney 

•.wnirvw,  5424  eiKl  $027 


TRADE  MARKS 

THE  Trade  Marks  set  out  below  were  assigned 
on  September  14,  1956,  by  Frank  Newcombe 
Shields,  trading  as  W.  Ryder  and  Co.  of 
St.  Andrew’s  Works,  Woodhead  Road, 
Bradford,  to  Essonia  Ltd.  of  the  same  address 
withont  the  goodwill  of  tho  buaineaa  in  which 
they  were  then  in  nae. 

No.  Mark 

629887  ESSONIA 

Axtificial  sweetening  substances,  preser¬ 
vatives  for  food,  preservatives  tor  eggs; 
preservatives  for  beer,  diasiatic  prepara¬ 
tions  of  malt,  milk,  ferments,  preparations 
for  purification  and  classification  of 
drinking  water,  chemical  products  for 
purification  of  sugar;  tak. 

639888  ESSONIA 

Colouring  matters  for  food. 

629889  ESSONIA 

Bleaching  preparations  and  other  sub¬ 
stances  for  laundry  use;  cleaning,  polish¬ 
ing,  scouring  and  abrasive  preparations, 
soaps,  essential  oils. 

6298^  ESSONIA 

Essences  for  food  and  flavourings  (none 
being  essential  oils),  ice  cream  powder, 
preparations  used  in  the  manufacture  of 
ices,  invert  sugar  and  vinegar. 

637021  PONCHELLO 

Mineral  and  aerated  waters,  non-alcoholic 
drinks  included  in  class  32,  syrups  and 
other  preparations  fmr  making  beverages. 
637167  HOORAY 

Non-alcohoUc  drinks  not  included  in 
other  classes,  syrups  and  other  prepara¬ 
tions  for  making  such  drinks. 

646787  CONSENT 

Perfumery,  essential  oils,  toilet  prepara¬ 
tions  (not  medicated),  cosmetic  pre¬ 
parations,  hair  lotions,  dentifrices  and 
soaps. 

668734  ESSONIA 

Esters,  being  chemical  preparations  for 
use  in  the  manufacture  of  foodstuffs. 
668735  RYDERETTE 

Non-alcoholic  drinks  and  preparations 
for  making  such  drinks,  all  induded  in 
class  32  (IV). 

679856  FRUITONA 

Non-alcoholic  drinks  and  preparations 
for  making  such  drinks,  all  included  in 
class  33,  and  made  from  fruit  juices. 
685883  SKYLINE 
Ditto. 

687402  MILTEX 

Chemical  substances  for  use  in  emulsifying 
and  stabilising  agents  in  ice  cream 
manufacturing  processes. 

687403  MILTEX 

F^parations  included  in  class  30  for  use 
in  the  manufacture  of  ices. 

702455  NO-BO 

All  goods  included  in  class  32  (IV). 
713189  NEWPHYLL 

All  goods  included  in  class  5  (IV). 

737959  MERACLE 

Non-alcoholic  drinks  and  preparations 
for  making  such  drinks,  all  included  in 
class  32  (IV). 

746484  MADCAP 
Ditto. 
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Pulsomcter  engineering 

nine  elms  Ironworks.  Rradin9. 


T«de  PuUrometer 


Mark 


GRINDING  MILLS 


SUBMERSIBLE  BOREHOLE  PUMPS 


A  compact  multi-stage  highly  efficient  unit 
for  boreholes  where  the  maximum  yield  for 
size  of  well  is  required. 


Mills  for  the  reduction 
of  ell  types  of  meteriels 
In  food  menuficture. 
Illustrated  is  our  No.  3 
size  Impact  Grinder 
complete  with  feeder 
and  suiuble  for  grind¬ 
ing  all  types  of  dry 
maurials  such  as  sugar, 
cereals,  roott,  spices, 
etc.,  to  a  fine  powder. 
These  mills  are  available 
In  five  sizes  to  deal  with 
capacities  of  from  a  few 
cwts.  to  7  or  8  tons 
per  hour. 


AGRICULTURE  AND  DAIRIES 
WATERWORKS 
INDUSTRY 
DRAINAGE 

HOSPITALS  *  HOTELS 
OFFICES  AND  LAUNDRIES 
FIRE  AND  EMERGENCY 


Erection 


simple 


wfale 
range  of 
duties 


Designed  for  use  in  boreholes  from  6-in.  diameter. 
Ust  No.  3392. 


W.  S.  BARRON  &  SON,  LIMITED 

GLOUCESTER 


Tel:  Reading  67182/5. 

London  Office:  39  Victoria  St.,  S.W.l.  Tel:  Abbey  4565. 


in  Stores,  Warehouses 
and  Factories 


Simply,  safely  and  efficiently  fumite  ^ 
ddt/lindane  smoke  insecticide  des-  | 
troys  common  insect  pests  in  Stores, 

Warehouses,  Factories,  and  protects  ^ 

timbers  against  wood-boring  beetle  ^JL  . . 

attack.  Foodstuffs  in  bulk,  bags  and  original  containers  may  be 
treated  in  situ  at  the  recommended  dosage  without  fear  of  tainting. 
For  a  few  pence  for  1,000  cubic  feet,  FUMITE  clears  the  premises 
of  pests  and  keeps  them  clear  for  months. 

Quick-acting  FUMITE  UNDANE  is  I  New  specially  detuned  FUMITE 
tpecially  recommended  In  cases  where  I  Dleldrinj Lindane  for  the  destruction 
DDT  Is  not  acceptable.  \  of  cockroaches  In  small  spaces. 


DDT/LINDANE 
Smoke  Insecticide 


British  Patent  Not.  62i732,  421894,  and  1903/54— others  pending 
Obtainable  from  Servicing  Companies,  Chemists  and  through  all  bratuhes  of  Boots 
Special  instruction  leaflet  from  the  Sole  Manufacturers: 

WAECO  LTD.  (FUMITE  DIVISION) 

HIGH  POST,  SALISBURY,  WILTS.  Tel:  MIDDLE  WOODSORD  282 


CANNING  TOWN  GLASS  WORKS  LTD.. 
30-34  NEW  BRIDGE  STREET.  E.C.4 

re/ephone;  CENTRAL  5342-5  Telegrams:  DRYAD.  LUD,  LONDON 

WORM:  BANNINO  TOWN,  1.18  and  QUBINBOROUON,  HINT 


Printed  by  Billing  and  Sons  Ltd.,  Guildford.  Registered  for  Transmission  to  Canada  including  Newfoundland. 


WITHAM 
BLACK  HEART 
CifERRY 

rlavour 


All  th«  delicitc  flavour  of 
luscious,  sun-riponod 
ch«rri«s  — -  now  raproducad  in  a 
concantratad  form  to  add  zast 
to  your  confactions.  Nawast 
mambar  of  a  famous  family 
of  fina  flavours ~anothar 
Bush  triumph. 


WITHAM  SERIES 
OF  OUTSTANDING 
FLAVOURS 


W.  J.BUSH  &  CO.  LTD.  LONDON  •  E8  •  ENGLAND 


STAINLESS  STEEL  SHEETS 


This  comprehensive  catalogue,  covering  the  whole  range  of  stainless  steel 
sheets  made  at  our  Panteg  works,  is  available  to  all  who  are  interested  in  the  * 
use  of  this  material. 


Richard  Thomas 

&  Baldwins  Ltd 

47  PARK  STREET.  LONDON.  Wl  TELEPHONE  :  MAYFAIR  8432 


